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Doubling Production 


SOUTHERN CAN COMPANY 


Extraordinary success with 
our Sanitary Cans and Clos- 
ing Machines during the past 
year has justified our prepar- 
ations to manufacture twice 
the quantity produced in 
1915. 


Canners who are still unde- 
cided as to the Source of 
their Supply should first 
communicate with us before 


making a decision. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


The market is dragging, ie many students— 
Futures still being bought, but not heavily— 
Tomato pack of 1916 should be light—Fair amount 
of business doing. 


The canned foods market continued to drag, and much 
to the discomfort of many who have been looking and 
waiting for a boom. The fact that the jobbers have stayed 
away from the market as far as buying spot goods is con- 
cerned, with deliberate intention of getting their future or- 
ders placed at low figures, is now becoming more generally 
recognized. Futures are not lacking in interest, and the real 
wonder is where all the demand for futures comes from, 
as there seems to be no limit to it. Of course, they are not 
buying futures quite as heavily as they were a month or so 
ago, because it would have been impossible to keep up that 
pace, but there are still plenty of orders coming in and 
finding takers. Tomatoes are gradually slackening in this 
demand, as more and more canners withdraw, loaded up to 
their limit with futures; but there is no advance in prices 
to be noted or recorded in the Daily Tomato Market Re- 
port. The jobbers set out for an 80c and 60c future mar- 
ket, made it and got all they wanted, and about the only 
consolation—in view of the cost of canning tomatoes this 
season according to the best figures and figurers—that the 
canners can find in the situation is that the prices did not 
go lower. The takers of these future orders on tomatoes 
realize that their chances for profit are very slim, and the 
attitude of the growers in demanding higher prices for to- 
mato acreage is not at all pleasing to these canners. They, 
of course, expect to get all the acreage wanted at the old 
prices, which average about $9 per ton in this section, or to 
be able to pick up on the open market during packing sea- 
son all the tomatoes wanted, on this basis, from the free- 
lance growers, who will be in as great evidence this season 
as they were last, despite the fact that they did not come 
out well on their venture. And they will not be disap- 
pointed. 
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8 THE Canning TRADE 


The winter has been a very good one. as far as the 
preparation of the soil and the storage of moisture for the 
coming season are concerned. In this respect the coming 
season promises to be a very good one for all crops, and yet 
if you turn your back to the records of tomato packing as 
given in The Canning Trade Almanac, 1916, you will see 
that “long” years and “short” years in tomato canning 
usually repeat themselves; that is, they do not occur singly 
in either case. So that, as far as the tomato crop and pack 
is concerned, if Nature repeats herself the 1916 pack will 
be a comparatively short one, only a fraction more than 
that of 1915. Possibly this is what the jobbers are figuring 


upon in buying so heavily of future tomatoes at the practi- 
cally cost prices. 


Spot tomatoes continue to be neglected in this market, 
and in fact in all the leading markets of the country, as our 


special reports show. No. 3 standard tomatoes are nomi- 
nally $1, but held at higher prices by the larger holders. 
No. 2s are quoted at 77%c, and held higher by the larger 
holders, and No. tos are held at $3.25 to $3.30, and are 
rather more firmly held than the other sizes. 


Corn has been experiencing a good demand this past 
week in most markets as well as this, and there would seem 
to be some degree of firmness appearing here. Quotations 
at 70c in the Central West are being seriously considered 
in the East, and may no doubt soon be named. This article 
is gradually getting into better position. 

Peas are going out in immense quantities, and the con- 
sumption of this article, as so often referred to in this col- 
umn, is growing to such an extent that better prices and a 
good clean-up stocks look very probable. Other articles of 
canned foods are meeting with good seasonable demand, 
and business is pronounced fair with even the most pessi- 
mistic. The outlook for future business is very bright. 


NOTES AND OBSERVATIONS. 


Maryland Canners Should Worry.—There is quite a little 
war going on as to who shall pay the bills and “stand treat,’’ 
furnish the dinner and cigars, etc., to the canners of Maryland 
when they meet at Easton on the 22nd, this war being btween 
the Easton Commission Company, of which Wm. G. Rouse is 
president, and the Get Together Association, i. e., the machin- 
ery and supply men. Both want to play host, and the promises 
and counter-promises include everything from sandwiches and 
coffee to the Easton Town Hall and the city itself, so that the 
canners find themselves in the position of the old maid and the 
two suitors, “how happy I’d be were t’other fair charmer away,” 
except that they will accept both, and, like the cat that eat the 
canary, sit back contentedly and lick their chops, leaving the 
worry to the other fellow. 

Mr. H. A. Dickie Going to the Coast.—Mr. H. A. Dickie, of 
the United States Printing and Litho Company, has started 
from his New York office for the Pacific Coast, and expects to 
spend several months in that territory. But before leaving his 
fellow-workers tendered him a royal banquet at the Hotel As- 
tor on Saturday night, the 11th. Hand-painted menus, speci- 
ally designed cut-out depicting the popular Henry Dickie en 
route, and a sheaf of telegrams welcoming him at all points 
along his journey were features of the dinner, all attesting the 
high esteem in which this justly popular man is held by his 
fellow-workers. He was a visitor at Baltimore during the 
week, and appears to the writer in better health than usual, and 
is looking forward with pleasure to his trip, and to big busi- 
ness in canners’ labels and all other lines, because of the reor- 
ganization recently effected in the company, and which gives it 
more latitude, and makes the going easy. “The Canning Trade”’ 
wishes bon voyage to this friend of many years. 


_ Changes in Chicago Representatives.—There have been 
quite a number of changes by prominent canners in the houses 
representing them in the Chicago market within the past few 
months. Among these are the following: The California fruit 
account of the George W. Hume Company is now in the hands 


‘vegetables. 


‘unprofitable farm practices, will also be used by Professor 


of Flannery & Hobbs; the California Canneries Company is now 
represented’ by Lee & Henderson on their fruit account, and 
this same firm of brokers now represent the Hohenadel Can- 
ning Company, of Rochelle, Ill. We.have previously men- 
tioned that the W. H. Nicholls Company were appointed repre- 
sentatives of the California Fruit Canners Association when 
Mr. Dawson left for the Coast. These brokers are all live wires: 
W. H. Nicholls, the former president of the Brokers’ Associa- 
tion; J. M. Hobbs is now and has been for years secretary of 
this same Association, and the “‘Lee’’ in Henderson is_ the 
“Wrangler” in The Canning Trade. Such is _ the reward of 
greatness. 

Wheeler Making Strides in the East.—During the week 
we were much pleased with a visit from ‘“ferd” C. Wheeler, 
former president of the John A. Tolman Co., wholesale grocers 
of Chicago, and previously connected with the old and well- 
known brokerage firm of W. S. Knight & Co., and now canned 
foods department manager of Seggerman Bros., New York City. 
Wheeler now has his lines out for some live accounts in the 
fruit and vegetable lines, and promises to put this large and 
representative firm in other lines of canned foods, such as milk 
and salmon, very much on the map with regard to fruits and 
They are distinctly big business men, and they 
have selected a man well able to handle their new venture, for 
Mr. Wheeler knows the canned foods business as broker and 
buyer, and is able to make the selections in an intelligent way. 

An Interesting Lecture.—Prof. Henry G. Bell, Agronomist 
of the Soil Improvement Committee of the National Fertilizer 
Association, will give an _ illustrated lecture-demonstration, 
Science and the Soil,’’ in the City Club rooms, on the eigh- 
teenth floor of the Munsey Building, Baltimore, on Friday, 
March 24, at 4.30 P. M. The meeting was first arranged for 
the members of the Baltimore Agriculturel Transportation Club, 
but is open to all interested in better farming and soil improve- 
ment. 


In his lecture Professor Bell makes use of considerable 
laboratory apparatus and conducts a number of interesting ex- 
periments to demonstrate the principles underlying soil man- 
agement. Lantern slides showing crops, methods, profitable and 


Bell to show the relation between scientific farm management 
and successful farming. The lecture, however, is not techni- 
cally scientific, and will be of interest to all who attend. The 
canners are invited. 


ATTENTION PULP AND CATSUP MAKERS 


The continued advance in the price of Cop 
per Tubing makes it imperative for us to with- 


draw catalog prices on our Sprague Lowe Ps 
tented Flash Coils. 


The prices on these coils will be advanced 
on March 27th. Orders placed previous to that 
date will be at the old prices for June or July 
deliveries. 


Sheet Copper and Brass advances may cause 
other advances in canning equipment. Protect 
your requirements by ordering now. 


SPRAGUE CANNING MACHINERY C0. 
Chicago, March 7, 1916. 


be 


MAX AMS DIE FLANGER 


One of the most important units in a Sanitary Can Making 
Line is the Flanger. © 


An improperly flanged Can will not make an impervious 
container, it is obvious that such a can is worthless as a 
food container. 


MAX AMS No. 33 AUTOMATIC DIE FLANGER 


is equipped with flattening plates which square up the flange 
after being curled and insures a perfect flange on every 
. can. Its capacity is equal to any Can Making Line—Up- 
~~ wards of 200 per minute. 


No. 33 DIE FLANGER Ask for Leaflet No. 33-F. 


THE MAX AMS MACHINE COMPANY 


CHAS. M. AMS, President 


BRIDGEPORT CONNECTICUT 


AGENTS—Berger & Carter Co., San Francisco, California. Geo. G. Suddock, Seattle, Washington. 


LINE SHAFT EQUIPMENT 


Every Pulley Fitted with Friction 
Clutch so that any Machine may 
be Started or Stopped Instantly 
by Simple Operation of Lever. 


GEARS SPROCKETS CHAIN CONVEYORS 
Gears, Miters, Bevels, For any Standard or Any Type of Chain or Belt Conveyor 
Cast, Cut or Mortise Special Chain for to Meet any Requirements 
to Suit Conditions. any Service. or Conditons. 
WELLER MANUFACTURING co., = Chicago 
NEW YORK BALTIMORE KRON T. LOUIS DALLAS SAN FRANCISCO 


50 Church St. Garrett Building 10 W. y ow Ave. née alien Ex. 711 Main St. 316 Rialto Building 
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The New York Market 


Offerings of small packers cause weakness in tomato market—Larger holders remain firm— 
Somewhat better demand for corn—Buyers hungry for future asparagus— Market 
fairly active on spinach—Fruits in but small request. 


Reported by Telegraph 


New York, March 17, 1916. 

The Market.—Still the tomato market is somewhat unset- 
tled by the action of small packers, who find it necessary to 
shade prices, while large packers find it necessary to observe 
carefully the trend of events. In other directions the market 
remains firm and sales are made at about previous range. It 
_ may be true that in some cases the expected advance in price or 

the improvement in business has not materialized, and the need 
for money has forced weak holders to unload, regardless of 
the price obtained, but as a whole the market is not affected. 
Holders are still firm in their views and refuse to concede any- 
thing for the sake of securing larger orders. The situation is 
substantially the same in all the leading varieties. In the main 
the conditions are less active than most holders hoped to see 
befor this, but there is a fair demand and prices remain at 
about the former level. For corn a moderate demand is in evi- 
dence, but is scarcely sufficient to make any material difference 
in the condition. For peas a slightly increased demand is re- 
ported, but buying is in small lots. Future asparagus is wanted 
and spinach seems to be in fair condition. No change has oc- 
curred in fruits. Holders are not over-stocked and there is no 
disposition to concede. Salmon remains firm and sardines are 
held at previous range. Futures have attracted less attention 
and holders are not taking orders unless they are up to the 
range of prices asked. 

Tomatoes.—Even though large holders have refused to ac- 
cept concessions, the fact remains that No. 3s have been sold 
during the week at 97%%c f. o. b. factory and No. 2s have sold 
at 77%c. Last week these same conditions prevailed, but it 
was pointed out then that weak holders found it necessary to 
get business so as to turn their goods into money, and there- 
fore they granted concessions. The practice has continued and 
in some directions has been more marked this week than it was 
last. And the future shows little indication of cessation. But 
this doesn’t influence the large holders. They are asking full 
prices just the same, but because of the unfortunate conditions 
existing are not selling much. In No. 10s the situation is better 
and prices remain firm, as they have been for some weeks, Even 
the concession allowed is not causing a rush of buyers, most 
of them taking only such lots as are wanted for immediate use. 
The situation in futures remains unchanged and sales are made 
in small lots at the range which has prevailed indefinitely. In 
some instances packers are said to have accepted all the orders 
they think safe and will book no more until they are more cer- 
tain what the acreage will be. 

Corn.—Not much buying was done apart from that re- 
quired for the immediate satisfaction of purchasers. The gen- 
eral conditions remain substantially the same. Not much 
Maine corn is available and fancy grades are held at $1.05@ 
1.10. Standard is quoted at 95c. For New York State fancy 
up to 95c is asked, while for standard qualities 85c is the 
figure. It may be possible to buy at smaller prices in some in- 
stances, but in the main this will cover sales. Nothing was 
heard of futures in either of these varieties. For Southern 
pack up to 80c is asked for Maine style pack, though as low 
as 65c has been accepted in some instances. Western is held 
firm at 82%c for best grades, while as low as 67 %c is accepted 
for those which are not quite up to what some buyers want. 
Nothing was said about futures. 

Peas.—The market has ranged around the former quota- 
tions all the week, with a little increase in demand for some 
grades of Western stock, but a steady feeling prevails all 
through the market here. Some grades are getting low and 
business can be done only in limited quantities. The situation 
has, therefore, changed very little in a week. Nearly all are 
firm in their views and refuse to concede anything for the pur- 
pose of securing business. Western Admirals are firm, with 
No. 1s quoted at $1.50@1.60; No. 2s, $1.35@1.45; No. 3s, 
$1.00@1.05; No. 4, 75@80c; No. 5, 70@72%c. 

Asparagus.—The situation has not changed materially 
during the week. The sale of futures continues as rapidly as 
the packers will allow their stocks to go. Aside from that the 
interest in the market is light. Business in spot goods is done 
in about the usual volume for the season, but it is by no means 
unusually large and most holders would be pleased to see some 
increase in movement. Mammoth white is quoted at $2.45 and 
large white at $2.20@2.25; medium white, $2.10; small white, 
$1.90@1.95; mammoth green, $2.10@2.15; large green, 


$1.85 @1.90; medium green, $1.75@1.80; small green, $1.65; 
No. 1 tips, white, $2.10@2.15; No. 1 tips, green, $2.10. 

String Beans.—The situation offers little indication of im- 
portant  enracy and holders remain about the same as last 
week. They are not ready for concessions, but they find it dif- 
ficult to obtain full outside quotation for their stocks. Mary- 
land green No. 2s are held at 45@47%c; No. 3s, 67% @70c; 
No. 10s, $2.15 @2.20. 

Succotash.—The relatively small stocks left are firmly 
held and supplies are disappearing slowly under a moderate 
demand only. Buyers offer no indication of undertaking any 
considerable transactions in the near future. State is quoted 
at 95¢@ $1. 00; Southern, 87% @90c; Southern No. 10s, $4.75. 

Sweet Potatoes.—Movement is less than it was the pre- 
vious week, but holders are firm and prices are, therefore, un- 
changed. Maryland No. 3s are quoted at 75@85c; No. 10s, 
$2.80 @ 2.90. 

Pumpkin.—The demand which sprang up a week or two 
ago has died down and less than normal interest seems to pre- 
vail. But the relatively small supplies available keep prices 
steady as quoted. 

Spinach.—The market has been fairly active during the 
week, and business has been done about as previously outlined. 
No. 2 standards are held at 60@65c; No. 3s, 72% @75c; No. 
10s, $2.80@2-.85. 

Fruits.—The English embargo has not thus far affected 
fruits to any appreciable extent. Supplies are light and sales 
are made at about full prices, even though the quantity taken 
is small. Operators are disposed to think that futures will de- 
cline if the embargo is rigidly enforced. But since prices will 
not be announced for some time, it may not affect the situation 
seriously. 

Apples.—For No. 10s about the usual demand at this sea- 
son of the year is noted. Business is chiefly in small lots and 
holders are indisposed to accept below their quotations. Mary- 
land No. 10s are held at $2.10@2.15; New York No. 10s, 
$2.40@2.60; Western, $2.15@2.25; Maine, $2.45. In some 
instances these figures can be shaded, but all desirable stock 
is held within these ranges. 

Pears.—Movement is light and holders are hardly ready 
to talk with buyers, who persist in quoting values down. South- 
ern extra standard 2s are held at 67% @70c; extra 3s are held 
at 90@95c. 

Plums.—The market is quiet and sales are chiefly in small 
lots. It is not easy to interest buyers in any considerable 
quantities. California 2%s standards are quoted at $1.10%; 
2% xtra standards, $1.20@1.25; 2% extras, $1.35. 

Peaches.—Sales have been light, but in the main holders 
are firm and do not care to see their goods go unless they ob- 
tain full values. California extra 2% lemon clings are quoted 
at $1.55@1.65; extra standard 2%s, $1.35@1.45; conds, 
95¢c@ $1.25; standards, $1.20@1.25; No. 10: extras, 40. 

Pineapples.—Business is limited to actual in 
all varieties. The liberal crop in Hawaii indicates that the 
pack there will be large, and some are of the opinion that prices 
will decline in the future. In other varieties no change is re- 
ported. Porto Ricos are held at 70@75c for No. 1 grated; 
No. 2 grated, $1.00; No. 10 pies, $2.90; Hawaii No. 2% extras, 
$1.70@1.75; No. 2% standards, $1.40@1.50; No. 2 extras, 
$1.25@1.30; No. 10 extras, $5.00@5.25. 

Gooseberries.—Sales are small, but supplies are light and 
all stocks are firmly held. Maine No. 2s are held at 50@55c; 
Maryland No. 10s are steady at $2.75 @3.00. 

Salmon.—A firm market for all grades continues, but 
movement is relatively light and sales are made in only quan- 
tities wanted for immediate use. No further inquiries have 
come from abroad, but the sales which have been made here 
tofore have created conditions which are still prevalent in the 
market. For No. 1 tall red Alaska prices remain firm and up 
to $1.60, but few are paying the outside figure. Pinks are 
steady at 8744c, while mediums are firm at $1.35. Oregon 
reds are unchanged. No. 1 talls are quoted at $1.25 and No. 
% flats are steady at 75c. No. 1 flats are quiet at $1.35. The 
supply is not over large in any. variety and many buyers find 
it difficult to obtain the goods they want. 

Crab Meat.—No opening prices have been announced on 
the new pack, but last year’s supplies are nearly exhausted. 
Holders are firm in their views. “HUDSON.” 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 71-K 
Automatic Turrets and End Feed 
Speed 75 a Minute 


The machine is fully automatic and takes cans from 2% to 4 inches in diameter 
by 2 to 5% inches in height. Cans are always in view of the operator for in- 
spection. Cans stand still during double seaming. Cans may be easily removed 
between first and second spindles. Improved automatic positive end feed. 
Patented quick change head; can be changed for different diameters in about 5 
minutes. Independent seaming head for each diameter. No adjustment of rolls 
necessary. Adjustment for heights made by one hand wheel moving entire 
mechanism preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight ‘packing glands on spindles and main shaft. Friction clutch 
drive giving instant control. Automatic turret mechanism entirely independent 
of seaming mechanism. 


be token epost end of position of seaming 
head and turret. Timing of parts is unnecessary. 


Patented 


W. BLISS CO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


Fire Insurance At Actual Cost 


CANNERS EXCHANGE SUBSCRIBERS 
WARNER INTER-INSURANCE BUREAU 
SAFETY 
DURING ITS SUCCESSFUL CAREER OVER THE PAST EIGHT YEARS THE EXCHANGE HAS PAID 
OUT NEARLY $1,000,000 IN FIRE LOSSES. The fact that every fire loss has been adjusted promptly and 


to the entire satisfaction of every Policyholder during that period is positive proof that the Exchange is 
absolutely safe. 


SAVING 


The proper kind of economy means the cutting out of those leaks in your business which may sooner or later 

sap its vitality. THIS EXCHANGE EFFECTIVELY CUTS OUT THE LEAK IN YOUR FIRE INSUR- 

ANCE EXPENSE. As proof of this we point to actual cash savings returned to Policyholders of about 
00. 


SERVICE 


The Exchange is managed exclusively in the interests of the Policyholders. An expert inspection department 
is maintained and every Policyholder receives expert advice on his fire insurance requirements. 


Have you additional FIRE INSURANCE to place? 
Have you any policies expiring ? 
Then begin to co-operate now, sending your orders, to 


LANSING B. WARNER, INCORPORATED 


104 South Michigan Avenue CHICAGO 
ADVISORY COMMITTEE: 
GEO. G. BAILEY, Chairman LANSING B. WARNER, Secretary GEORGE N. NUMSEN, Treasurer 
Rome, N. Y. Chicago, Ill. Baltimore, Md. 


FRANK VAN CAMP, San Pedro, Cal. L. A. SEARS, Chillicothe, 0. WM. R. ROACH, Hart, Mich. 
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The Chicago Market | 
Jobbers selling tomatoes down to the last case, and not buying—Futures also selling 


slowly—Corn firm but quiet and inactive—Buyers selling more peas than anything 
else and taking bargains—Informing the Educators. 


Reported by Telegraph 


Chicago March 17th, 1916. 

The Weather.—It could not be better, bright, cool and 
clear, fine for shipping and fine for appetites and eating. I 
understand that there is in progress a heavy distribution of 
canned foods from this market. 

Canned Tomatoes.—There is no demand for threes, twos 
or tens, standard or any other grade. Everybody is selling 
down to the tast case and there is an impression that the slump 
is going to continue along gradual lines until the price gets 
back to a ten-cent retail basis for threes. 

t'utureS have also slowed up with the influence of the de- 


clini et, and sales for forward delivery are being made 
ina tive way or not at all. 

‘ ‘.Jorn.—This article is firm but quiet, and the mar- 
ket is t interest or activity. Future corn is not selling 
free! 


.yers are not disposed to buy speculatively. Their 
puts ‘*- private brands have about been concluded and 
they . uo neglecting the offerings of future canned corn. 

Cauned Peas.—Buyers are selling more canned peas than 
of eitLer tom: foes or corn, and are well disposed to any sizable 
lots of attractive quality if to be had at a low price. 

They ire snapping pretty well at the clean-up offerings 
and some round lots are reported to have changed hands dur- 
ing the week. 

New York canners are putting their surplus peas on this 
market now and are making some low prices. - Futures are sell- 
ing very slowly. 

Canned Salmon.—The brokers report some active buying 
in canned salmon, which has been in progress all during Jan- 
uary and February A much larger quantity of canned salmon 
has been exported an usual, and knowing this to be the case, 
wholesale grocers ave quietly been annexing choice lots and 
good trades. All grades are now quiet in this market, stocks 
are well filled and jobbers are waiting for the spring demand. 

Canned Sauerkraut.—tThis article is in large supply and 

are weak. 
An enormous crop of cabbage was produced last year and 
the green heads have been selling at a price that precluded 
canned kraut purchases. The woman who can buy a good head 
of wh'te cabbage for a nickel will not pay a dime for a No. 3 
can co: kraut. 

Informing the Educators.—In last week’s “The Canning 
Trade” I stated that I had been invited to lecture at the Univer- 
sity of Chicago before the class on Commercial Administration 
on “Salesmanship,’”’ and that * ' accepted for the morning of 
Friday, March 10th, 191° dition ’ T be permitted to 
use as illustrating my su . ned foods and 
be permitted to use sample: .. Subject, and 
that my conditions had bee. 

It should be known that 
ably the richest or most hea, od university in the 
world, having an endowment ine: ing value of buildings and 
grounds, of about fifty million doliars; that it has the ablest 
and highest paid corps of instructors of any university, and that 
a great many professional teachers attend it to take post-grad- 
uate courses. 

The class met in Cobb’s Hall of the University of Chicago, 
and was about forty in number, including six young women, 
one Japanese young man and several young men from Spanish- 
speaking countries, and an Italian. There is a plan or syllabus 
which they follow in presenting and discussing a subject, and I 
had been given the regular class hour. 

The syllabus was as follows: 

1st—Analysis of the article. 

2d—Analysis of the distribution. 

3d—aAnalysis of the selling points. 

4th—Possibilities of organizing a selling campaign. 

5th—tThe scientific psychological attitudes. 

6th—Choice of mediums. 

7th—Financing a selling campaign. 

8th—Financing distribution. 

As near as I can remember these were the points for re- 
view and presentation. I may have stated some of them inac- 
curately, but I have mislaid the paper upon which they were 
wr: ten. It should be remembered that this was not a lecture 
_ ~on ea ~°4.foods, hut on Salesmanship from a scientific and 
psychoiogical standpvint, but that the article to which the lec- 

eS was to apply was canned foods, wigh illustration by sam- 


price 


wnicago is prob- 


ples 


I had with me J. B. Henderson, Jr., a pupil of mine in the 

canned foods brokerage line, who assisted me while I dis- 
coursed by cutting the five dozen sample cans which Chicago 
wholesale grocers had furnished, and which ran nearly the 
whole gamut of the entire list of canned foods. 

I have made many public addresses, but have never had 
closer attention or more courteous appreciation. Nearly all 
the students were serious, post-graduates preparing to go forth 
to teach, and they took careful notes of what I had to say on 
salesmanship, which no doubt was in disagreement with some 
of their theories. 

Then, when I had gotten through with the salesmanship 
talk and began to-talk about the canning industry and its value, 
progress and possibilities, they began to crowd up to the front 
and display eager interest. 

As I concluded the address and began to exhibit the con- 
tents of the cans they commenced to ask questions, and so rap- 
idly that I thought I had been attacked front, rear, and by 
enfilade with gattling guns. 

I called a truce and asked for one questioner at a time 
and time to answer. 

The Japanese student said nothing, but sawed wood and 
kept his note book and pencil busy. 

A South American with Spanish accent converted himself 
into a question box, and I had to fill him up with answers. 

The young ladies asked questions about wholesomeness, 
freshness, economy and good, common sense qualities, and as 
a tribute to their appreciative interest I gave them a can of Ha- 
waiian sliced pineapple, a can of New York Bartlett pears and 
a can of Delaware fancy yellow free peaches to devour, and they 
did so, and asked for more. 

Then when I began to pass out the other canned food sam- 
ples to those husky male students, I instigated a riot and those 
five dozen cans were devoured as if by a consuming flame. 
Tomatoes, peas, beets, sweet potatoes, cold in the can, as well as 
fish and fruit, disappeared and, if I remember correctly, there 
was not a sample left to tell the tale except a pan of string 
beans, and I noticed that a student was holding on to that until 
his roommate went for some salt, with which to make the raw 
stringless beans a little more tasty. (They don’t taste so well 
raw, you know, cold out of the can!) : 


I was introduced to a young man named Bean, a son of 
Frank Bean, canned foods department manager for the Hum- 
phreys Company, wholesale grocers and canners at Blooming- 
ton, Illinois. I think he was claiming title to the pan of string 
beans, because the article was named for him. 

Seriously, however, I believe this is the key to the casket. 
If we, who believe in the canned food industry, will seek op- 
portunities to educate the teachers, the educators, in relation to 
the industry and let the knowledge spread out over the great 
sea of consumers, rather than to persist in trying to sweep back 
the ocean of ignorance and prejudice with our brooms, the re- 
sults will be faster and surer and safer. 

We have in and connected with the industry thousands of 
able brokers, canners, wholesale grocers and retail grocers, de- 
partment managers and buyers. 

If a lecture bureau was organized and this kind of work 
systematized, whereby competent men would agree to appear 
before colleges, universities, normal schools, high schools, 
grammar schools, domestic science clubs and schools, church 
societies, culture clubs and wherever an opportunity was avail- 
able, the result would be an enormous, gradual and steady 
on in the consumption of canned foods in a very short 
time. 

The prejudices, misrepresentations of ignorance and slan-, 
ders about canned foods would be rapidly swept aside. «da 

A bureau of the kind would cost a trivial sum, and whole-* 
sale grocers and canners could conduct one for about five thou- 
sand dollars a year, including all expenses of every description, 
because the samples would be furnished free by canners- and 
dealers, and the lecturing done as a labor of love by able men 
located everywhere and connected with the industry. 


If a common Wrangler like me can go before a Wranglers’ 
Club of the biggest university on earth and incite eager and 
avid interest and instigate a riotous scramble for canned foods, 
it goes to show that people of dignified poise and high culture 


WRANGLER. 


could do much better. 
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thing could be done along that line, and I dare say there is not 
a jobber or large retailer of canned foods in the country that 
would not gladly welcome a representative of the National 
Canners’ Association to tell their salesmen how to sell their 
goods. What a virgin field for education is afforded by the 
stewards of the dining-car service. This intelligent class could 
readily be reached through the railroads if proper methods were 
employed. We might, after a time, take a chance even on some 
of the waiters. Surely the railroads are interested, or should 
be interested, in a greater consumption of canned foods. Some 
thing like 13,000 people eat every day in the dining-cars and 
restaurants of the Pennsylvania system. One road, not the 
Pennsylvania, serves imported peas on trains passing through 
one of our great pea-packing States. 

I leave to your imagination the possibilities of moving pic- 
tures in telling the story of canned foods to the consumers. First 
of all, the people believe what they. see—next, what they see at 
the movies. All these channels carry publicity possibilities for 
the National Canners’ Association. 

I mention now a possibility which became a reality—the 
National Canners’ exhibit at the Piseme facie International Ex- 
position at San Francisco. It was correctly called a “live” ex- 
hibit; It lived and still lives in the minds of 700,000 cosumers. 
Read Dr. Bittig’s report and say whether State and county fairs 
are in your opinion live prospects in the advertising field. Sure- 
ly the canning industry is in its infancy. 

I might say here that all instructors or demonstrators 
should be outspokenly and admittedly representative of the 
National Canners’ Association—with nothing to hide or conceal, 
to substitute knowledge for ignorance. 


What of a department of the National Canners’ Association 
laboratories, investigating the best methods of preparing canned 
foods for the table? Is the French chef mistaken because he 
heats the cans before opening them? If he is right, say on the 
label to the American housewives, your daily customers. 

The National Canners’ Association has, within the last 
week, brought about what, in my opinion, is one of the greatest 
forward steps that has been made in connecton with the indus- 
try. I refer to sardines. There has been objection on the part 
of the Government to certain kinds of fish which were at times 
being used in the packing of sardines that were not up to the 
standard sect by Government—and I wish to state that the 
Department of Agriculture co-operates much better than ‘the 
Department of Justice. The sardine canners met at Eastport 
last week, raised a large sum of money, and, working in har- 
mony with representatives of the Government, have turned 
that money over to the National Canners’ Association. With 
this fund a system of inspection will be established. A chief 
inspector, ste"ding high in the estimation of the Department of 
Agriculture . .ointed by and answerable to the National Can- 
ners’ Assc-* n, will have charge of the work. As a result 
of that ins, m I believe the quality of sardines is going to be 
very greatly enhanced and the industry placed on a high basis. 
In my opinion that starts something that is going to go—In- 
spection with Co-operation. The wheels of industrial progress 
are lubricated with “co-operation”—retarded by antagonism and 
misunderstanding, 


More opportunities are afforded in the advertising line by 
the labels. The label is the billboard, just as the contents of 
every can a food show. I consider the advertising space largely 
going to waste—every label affords greater advertising possi- 
bilities than have ever been used. As an amateur, I believe 
that standards should be established. I believe it can be done 
for all articles of food going into tin cans. Standards should be 
fléxible as based on the rule of “reason,” recognizing variations 
of nature and the individuality of the packer. When such stand- 
ards shall have been established, then is the opportunity to im- 
prove our labels. The label is the window of the can—open the 
blinds, raise the shades and clear the glass. Let the outsiders 
who want to buy canned foods have a look. Let in the light. 
You have grasped an opportunity if your labels carry recipes— 
otherwise do you not ask that familiar conundrum “Now that 
you've got it, what are you going to do with it.” 


Right here, I might interpose a story that I heard the other 
day, that I think illustrates my point. In the Alaska salmon 
country a few years ago a Chinese contractor, a very wealthy 
and influential man in that part of the world, was standing on 
the dock, looking intently at the water waiting for the fish to 
start running; he was ready, and had been for a number of days, 
and was paying his help and others, for which he was obtaining 
no value. A friend of mine went up to him and said “What .is 
the matter, where are the fish?” He replied, “No can look see, 
no can tell, not by damn sight.” Is not that, after all, illustrative 
labels on « foods .xday? The poor Chinaman had 

on a label . , and if he had had a label that gave 


aie" * ir ation than some of the labels used today, 
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it would ae done-him no | "The. label can be made and 
should be made to tell, its story so that the prospective con- 
sumer can “look see” and be both attracted and reassured by the 
look. The hardest question I have to answer to my friends is 
“how can I get goods like those?” I have not been able to 
answer that question properly since I went out of the business. 

The foundation of advertising is honesty. We must have 
right goods, properly manufactured, and the label must tell the 
true story right. Make it easy, make it simple for the hundred 
million people who do not know canned foods as we do. Make 
it just as easy as you possibly can for her and him to know how 
to buy the output of our industry. . Your potential market is 
one hundred million consumers three-times a day. 

My views from the standpoint of a can manufacturer would 
not be considered orthodox for my belief in advertising even 
goes to the point of believing that it pays for some to pack 
foods in glass. I believe that foods in glass are really one of 
the very best advertisements for foods in tin. The power of 
suggestion is inestimable. At the restaurant, is it the mere 
name of a food listed on the menu or that dish you see being 
served at the next table which makes the first appeal to your 
appetite? When a housewife enters a grocéry store, not know- 
ing just what she may want, if she sees a window full of foods 
in glass, she picks out raspberries, peaches, eee stringless 
beans or peas and she has only to ask how much they are in 
glass to make up her mind that she wants that article in the tin 
can. 

Once more I may be accused of not being orthodox. I even 
believe in home canners. I have to believe in them, they are 
here anyway—but I believe that home canners are doing one or 
the greatest pieces of advertising for canned foods that is being 
done. They are teaching the people of the South to become used 
to eating foods out of tin. They start eating that which they 
have packed themselves and they find they live and become at- 
tached to life. She could not pack corn, she could not pack peas, 
she could not pack salmon or milk—she could not pack many of 
the articles which she can get on the shelves of her grocer, and 
once having learned that it is safe and sane to eat foods out of 
tin, she readily forms the habit. Education enters the ring— 
prejudice has received a body blow—canned foods win. 

Gentlemen—it costs to advertise—it costs more not to. In- 
come is the fruit of investment. Not knowing, I have told you 
what I think about advertising. I want to add that I believe 
that when the canners are satisfied that the time has come to 
start a large advertising campaign along the lines outlined by 
Mr, Grilk, you will find the allied industries ready to do their 
share—they merely want you to tell them when that time has 
arrived—I hope you can tell them the industry is ready now. 
“Preparedness” is the watchword of the day. 

Following the applause with which this address was re- 
ceived, the Chairman next introduced Dr. H. E. Barnard, State 
Food and Drug Commissioner of Indiana, who took as his 
subject “The Canner and the Food Official.” 


THE CANNER AND THE FOOD OFFICIAL 
By Dr. H. E. Barnard, Food Commissioner Indiana. 


New legislation, whenever enacted, presses hard upon some 
interest and places restrictions upon the free actions of some in- 
individuals. This is especially true of the so-called paternal 
legislation of which food laws are a conspicuous example. The 
canning industry has, however, felt the pressure of pure food 
legislation less than almost any other industry and as the busi- 
ness is today conducted, but rarely comes in contact with any 
section of the law save that which relates to mislabeling. The 
very nature of the business is a guarantee to the consumer that 
the goods he purchases in tin cans are pure. In the first place, 
raw material is cheap, in most instances almost as cheap as 
any substitute. In the second place, the process of manufac- 
ture is such that preservatives, not infrequently considered to 
be essential in the production of some foods, are not necessary 
in goods which are processed under high pressure steam. Even 
during the days when food adulteration ran riot, adulterated 
canned foods were more frequently the exception than the rul€ 
and whatever practice of bleaching to improve the appearance, 
of dyeing to heighten the color, of sweetening to strengthen* the 
the flavor has been practiced in the past, so far as we have been 
able to determine, and I assure you, géntlemen, that our effort 
as food officials has not lacked diligence, these practices do not 
exist today among the products of the canneries. The question 
of substitution does not concern our canners and packers. We 


have raw material and plenty of it, the best and high@st grade 
that can be grown. 


The problem before the canner and porter today’is not,one 
of producing goods that are pure an some from the 
point of view of freedom from substitutes aff adulterants, but 
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House in Chicago and to The Mid-City Trust and Savings Bank of Chicago 
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of properly labeling his goods of giving as many ounces to the 
can as the label calls for and most important of all of producing 
and handling his goods under sanitary conditions. To my mind 
the sanitary production of food products should receive more 
attention than has been given it in the past, and in no industry 
is this more true than that of the canner and packer. 


We will assume that in New York State, as we do in In- 
diana, that the fruit of the fields the farmer hauls to the factory, 
whether it be tomatoes, peas, sweet corn or strawberries, is of 
high grade, free from rot, reasonably uniform in ripeness and 
suitable under proper treatment to make an excellent high grade 
pack. Our assumption does not, however, warrant lack of at- 
tention on the part of the food inspector to the quality of raw 
materials. We have insisted in our work that an unsound to- 
mato is quite as unfit for food as unsound apples or bad butter, 
and we are trying to impress upon the farmer the fact that the 
pure food law holds him responsible for the quality of the 
goods produced on his acres just as it does the grocer who plays 
the final role in the distribution of the food supply. 


I know the canner sometimes finds it difficult to procure 
acreage and for fear of offending, receives raw material at his 
factory door, which ought to rot on the ground, and which the 
packer is compelled to lose. I hope that some day both he and 
the producer will see that it is to their mutual interest to in- 
sist upon the delivery of sound goods, and the signing of con- 
tracts so worded that no bad stock ever leaves the field. In an 
effort to make the farmer appreciate that fact, we are posting 
in our canneries notices which call attention to the fact that 
the food law goes right back to the farmer—that he cannot sell 
rotten eggs, that he cannot sell bad butter, nor can he sell rot- 
ten vegetables to the canners. 


I think we are making some headway, | think that the 
quality of the crop is better today than it was several years ago. 
And if we have not done anything more, we believe we have 
taught the farmer that the kick the canner puts up is a legiti- 
mate one, and that is something, because we have in some way 
relieved the strain between the canner and the producer. 

In genral I believe that it is possible for the food official to 
say that the conditions at the factory both as to the quality of 
the raw material and the construction of the plant are better for 
the consumer of canned foods than for the operator in the can- 
nery. I refer particularly to the attention superintendents give 
to the convenience of employes, especially in the way of pro- 
viding sanitary toilets, dressing rooms and drinking water. 


In my State I have found that the disposal of factory waste 
‘caused the superintendent more worry than the sale of his 
products. I have no doubt that the same condition is true in 
many New York canneries. 


I wish we could offer some plan in operation, inexpensive in 
installation that would relieve you from the necessity of com- 
mitting a nuisance to the detriment of neighbors and not in- 
frequently of expense to the canner in the courts. If all the 
money spent in the attorney’s fees and court costs were spent 
in installing disposal plants, the canner would be better off and 
so would his neighbors. Ideal disposition of wastes means the 
saving of every particle of valueble material. Heretofore the 
canner has taken the cream and thrown away the skimmed 
milk, but skimmed milk is sometimes worth as much as cream 
and is always of real value. The canner who packs tomatoes 
and throws away skins and cores which by proper care might 
have been ‘saved, is losing money for himself and discrediting 
the possibilities of a profitable canning industry for his state. 
The successful manufacturer counts his profit in the terms of 
waste products saved; the successful canner must sell not only 
canned foods but every bit of sugar, starch and protein material 
that now goes to the sewer. There is a definite value in these 
wastes, a value that fluctuates less than the price of corn or 
peas or tomatoes, and it is up to you to get it out. The German 
food manufacturer who ran his business as we do would have 
difficulty in keeping out of the insane ward. There is no waste 
in Germany; even the beet tops at the sugar factory are dried 
and baled for food. Some years ago canners made cheap skin 
pulp and sold it for fifty cents a barrel. It wasn’t worth that as 
food. Now he is usually throwing this material away or selling 
it for much more than its former price. So long as it can be 
utilized in the manufacture of clean food, it ought to be used. 
But if you are not prepared to use it in that way you should find 
some other means of getting money out of the very high food 
and fertilizer content. 


I am glad to see so many canners in attendance here today. 
May I, as one interested in the welfare of the canning industry 
urge you to unite in the support of an active, powerful organiza- 
tion which will embrace in its membership every canner and 
packer in the State. In trade organizations, as in our govern- 
ment, it is “united we stand, divided we fall.” Organized effort 
counts. Individual effort, too, frequently is entirely lost. No 
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power on ‘earth, ‘except your organized effort will increase the 
sale of canned foods except as the customer slowly learns to 
like them. We cannot afford to wait for the increased consump- 
tion that will come this way. You know you are producing a 
splendid food that is always available. By advertising quality 
and purity and food value, you have got to compel every house- 
wife to appreciate that fact just as you do. 1 do not think the 
task so difficult it cannot be successfully accomplished, Evapor- 
ated milk commands an enormous sale. It has been well ad- 
vertised. Pork and beans made in Indiana, in Pennsylvania 
and in New York State are sold by the millions of cans just be- 
cause children and grown folk alike have come to know that the 
beans are good. The advertising that has made this market 
has been individual advertising, paid for by the men who had 
something to sell and who believed in it. His®flvertising helped 
out the man who didn’t advertise. The whole industry is helped. 
When the industry advertises, as an industry, as efficiently and 
as widely as some successful canners have one to develop their 
own business, canned goods will not go into the kitchen by the 
single can, they will go into it by the case. 

I was very much interested in a point made by Mr. Cobb in 
which he spoke of teaching the domestic science teachers some- 
thing about the value of canned food. I think this is vitally 
important. It is surprising indeed for me to find, as I find year 
after year, that the domestic science teacher has some very 
positive notions. It seems to me that the domestic science 
teacher has had drilled into her the fact that fresh vegetables 
are the only safe vegetables. As Mr. Cobb said today, her 
suggestion to the girls is to keep away from canned foods, use 
them only when you have to use them. In our State every girl 
who goes through the graded schools must be given a course 
in domestic science—in the art of home-keeping. Every teacher 
therefore who has charge of the children of our States must 
know someting about home ecenomics. That means that if 
properly handled you will have in one State alone some forty 
thousand women all boosting for canned foods in the scohol 
room, and all of them talking with the girls, who five or ten 
years later will be keeping homes of their own. Now I have 


_ no doubt that what is being done in Indiana in home economics 


is being done here and everywhere. The thing which ought to 
be done is to get the information into the hands of the pro- 
fessors of some economics. In the various preparatory schools 


of this country, they will train the teachers and the teachers will 
train the future mothers—the girls who are going to eventually 
buy the food for the home. 


In my talk I have made but slight reference to the work of 
the food official. I have not felt that it was necessary to bore 
you with reference to pure food laws. If there was a time when 
the canner feared them; if there was a time when a food official 
was not welcome at the factory, that time has long since passed. 
Te present day food official believes in the industries he super- 
vises. He looks upon his official position as an opportunity to 
help the manufacturer, the distributor, the consumer to better 
things. He knows that the way to make food legislation mean 
something is to get out of his office, away from his lawyers, 
away from the courts, away from the reporters and work with 
the man who is trying to make a better food out in the factory, 
back in the bakeshop, in the abbatoir, in every place where raw 
material is turned into the finished product. 


I am not familiar with the food laws which govern your 
work in New York State. I only know that you have many 
splendid plants, for I have visited them; that you produce su- 
perior products, for I have eaten them, and that your canners 
and packers are leaders in your industry, for I know them. 


It is a pleasure for me to be able to get in touch with you 
today and to give you a few of the ideas I have used in the 
development of a better canning industry for my own State. 
Now that I have looked you over and talked with you I am 
inclined to agreé that excepting only the men back in my own 
special field, the New York canners are the most progressive 
helpful men in the industry. 

During the course of Dr. Barnard’s talk he toek occasion 
to say that in many small towns often the only really sanitary 
place was the canning factory. And when he had finished his 
address he complimented the members on the number present, 
mentioning the great benefits that are to be derived from Asso- 
ciation work, saying that he wished there was some way to 
make every canner join his Association, and failing to do this, 
to know that he is not wanted in the business. It means, as he 
said, to get in and run with the best canners in the business, or 
get out of the business. 
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Messrs. W. W. BOYER & CO., 
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Gentlemen:—We are in receipt of your letter of the 8th, and in reply wil] say that we are well satisfied with your 
Open Top (Sanitary) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
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either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 

Very truly yours, 
SCHALL PACKING COMPANY, 
By John W. Schall, President 
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Dr. Bigelow Speaks. 
Chairman Thorne then introduced Dr. D. W. Bigelow, who 
spoke upon the work being done by the National Canners’ As- 


sociation Laboratory, explaining in particular the appearance — 


of dark spots in canned corn, appearing on the sides or tops of 
the cans, and affecting the corn in color. He said these were 
harmless and tasteless, but liable to give the corn a bad color. 
They come from slack filling, he explained, and can be dis- 
persed by shaking the cans before shipping, when the forma- 
tion will disintegrate and disappear in the corn. Dr. Bigelow 
likewise explained the extensive and important research work 
that is being put upon tin plate to determine the right amount 
of tin to the sheet. Our readers will recall Dr. Bigelow’s ex- 
planation of this in our issue of March 6th, and we would here 
say that the committee in charge of this work cut samples of 
the goods packed with these various kinds of tin plate, first in 
November, then on February 1st, and will again on April Ist, 
and so on, continuing their study as to the effects of the goods 
upon the tin at the varying periods of time. Chemists gener- 
ally recognize that this study is the most thorough and exten- 
sive ever undertaken in commercial work, covering as it does 
every possible phase of the matter; and they do not expect to 
complete the study and be able to make their determination 
until January 1st, 1917. So far, Dr. Bigelow says, all the com- 
mittee is agreed upon all points, and they confidently expect a 
unanimous report when ready. 

Dr. Bigelow explained that they do commercial work at 
the Laboratories for members at cost, and for those who are not 
members at as fair a commercial rate as any other laboratory 
would charge. This kind of work they have found most help- 
ful in their studies, as it often brings up questions that are 
new, and in fact these are about the only ones which cost the 
canners, as where the matter has been investigated, and the 
trouble is known to the Laboratory, an explanation is sent 
without cost. In this way-all those seeking the assistance of 
the Laboratory have the benefit of all these studies. In answer 
to a question as to the presence of lead in tin plate, Dr. Bigelow 
said that in his experience, dating from the time he first joined 
the Bureau of Chemistry, 25 years ago, he has never known 


anyone to find a trace of lead in the tin with which tin plate are 
coated. 


Mr. J. P. Olney asked and was granted the privilege of the 
floor to speak upon the matter of the serial number upon labels, 
and the ruling which the Government intended putting into 
force on May Ist, 1916, prohibitng the use of labels bearing 
these numbers. He pointed out that canners in all sections of 
the country held hundreds of thousands of dollars’ worth of 
such labels which would virtually be confiscated by such a rul- 
ing, and he urged the passage of the following resolution, ask- 
ing the Government to extend the time of this prohibitory rul- 
ing so as to allow these canners to use the labels now on hand. 
This resolution read as follows: 


‘“‘Whereas there are many canners in this State packing a 
large variety of vegetables and fruits and under different 
brands; and 


“‘Whereas, in a great many instances, the minimum quan- 
tity of labels which it is necessary to order of certain items is 
sufficient for a number of years; and 


“Whereas there is yet on hand and held by many canning 
companies in the State a large quantity of labels bearing the 
serial number of such respective companies and which labels 


were all manufactured or in process of manufacture prior to 
May, 1914; and 


“Whereas such canners would be seriously damaged if 


prevented from using such so-called serial number labels after 
May ist next. 


“Now, therefore, it is hereby resolved by the New York 
State Canners’ Association, in convention assembled at Roches- 
ter, N. Y., March 9th, 1916, That the Chief of the United States 
Chemistry Bureau at Washington, D. C., and the three Secre- 
taries be, and that they hereby are, respectfully requested to so 
extend the time that it may be permitted to the owners thereof 
to use up, aS soon as such owners can do so in the regular 


course of their business, such so-called serial number labels as 
they may yet have on hand.“ 


Put to a vote, this resolution was unanimously carried, and 
the session then adjourned until 10 A. M. the next morning. 
In the matter of this time extension it is to be noted that the 
National Canners’ Association filed an extensive brief with the 
Bureau of Chemistry setting forth the loss that will be occa- 
sioned the canners if the time be not extended, the hearing on 


this matter having been granted on Friday, March 10th, while 
this Convention was in session. 
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THE BUSINESS SESSION. 
Friday, March 10th, 1916. 


The business session of the Convention was called to order 
at 10.40 A. M. by President E. S. Thorne, the calling of the roll 
being first; then the reading of the minutes of the last meeting 
by Secretary Hunt. It was shown there were 67 members dur- 
ing the past year, and four new applications were made and 
accepted at this meeting, making the present total 71. 


The report of the Treasurer showed receipts of $3,521.30, 
in the treasury. The auditing committee—Messrs. Burden, 
and expenditures of $2,378.62, leaving a balance of $1,142.68 
Hudson and Tugwell—found the accounts correct, and these, 
together with the other reports, were all accepted by the Asso- 
ciation, and filed. . 

. President Thorne then introduced Dr. C. Graham Rogers, 
of the State Department of Labor, who gave a most interesting 
talk. Dr. Rogers, referring to the advertising and efficiency ad- 
dresses of the previous day, while endorsing them and approv- 
ing the suggestions, reminded his hearers that ‘‘there was a lot 
of ‘fish’ in efficiency, and a lot of ‘con’ in economy. 


Dr. Rogers went on to say that because canned foods 
played an important part in the food supply of the people, they 
had always been a mark for investigators, and he told his hear- 
ers that the Labor Department was of necessity a police regu- 


lation and that its inspectors were obliged to enforce the reg- ~ 


ulations, but that the Department of Hygiene, with which he 
is connected, tried to see to it that the enforcement of these 
regulations was not a hardship upon the canners. The general 
run of canneries in the State, he said, was very good, but there 
were some canneries that were damnable; none of these latter, 
however, he found were members of this Association. He said 
in most cases it was the cannery camps that were at fault. He 
urged the canners to make model camps as the best sort of 
advertisement for the cannery, and that this would bring about 
an improvement in the grade of help available to the canners. 
With this done, he thought the canners could secure the ser- 
vices of large numbers of students of colleges and other edu- 
cational institutions who found it necessary to earn some money 
in vacation, and wanted just such outdoor, fine, clean work as 
the canners offered during those months. 


As to the question of long hours in the work, he said that 
all housewives were compelled to work long hours, and he could 
see no reason why the canners should .not be allowed, under 
the pressure of necessity. New York now allows 66 hours per 


week from June 25th to August 5th, but he thought this time | 


should be extended from July to October to meet emergencies, 
with an added allowance of 18 days, when even longer hours 
could be made after approval in each instance by the Board. 


He urged the canners to live up to the laws, and to drive 
out of business those canners who were bringing discredit upon 
the mass of good canners. He said the investigators could only 
see the bad ones, never the good ones, and the better canners 
must protect themselves. He said the experts of their depart- 
ment were ready and willing to lend every assistance towards 
improving conditions, designing model camps and were at the 
disposal of the canners if they would but ask for this assistance. 
He said the Labor Department would give sound advice and the 
department of industrial hygiene could be made the best kind 
of an advertisement for the canners. 


President Thorne then introduced Dr. Rosalie Bell, who, 
after thanking the Association for its warm welcome and for 
the consideration shown her during the past year in her work, 
spoke of what she had found in the various canneries, without 
mentioning names or places. She said she found the women 
that worked in the canneries compared favorably with the 
women in any other occupation; that there were no diseases due 
to the industry, and but little if any exhaustion among the wo- 
men. What cases of exhaustion she had found were traceable 
to the poverty of those workers during the winter months. She 
urged the canners to employ competent forewomen, and that 
the camps be placed in charge of women inspectors in the em- 
ploy of the canner. She approved and commended the estab- 
lishment of Day Nurseries at the canneries to keep the children 
out of the way and in clean, attractive condition. She particu- 
larly urged the canners to avoid this neglect of the children, 


and advised the canners to see that the women got at least one 
good meal each day. ; 


The Chairman then called for the report of the Publicity Com- 
mittee, of which Mr. Henry Buden is chairman, and in replying 
Mr. Burden said they were not ready to submit any general form 
of advertising as advisable, and that their researches showed that, 
at present, only personal advertising was possible’ They therefore 
asked to be dismissed This was done. 


Mr. Joseph Hudson moved a vote of thanks be extended to 
the Doctors for their addresses and advice, and this was done. 


BOYLE 
CAN COMPANY 


Baltimore Maryland 


When the season is on and stock comes rushing 
in, the buyers of BOYLE’S cans become doubly ap- 
preciative of BOYLE service. © 


BOYLE -Dependability is basic. 
It is the result of BOYLE Manufacturing methods. 


It is the integrity of every man in the BOYLE 
organization built into BOYLE cans. 


It is the extra margin of efficiency and safety 


that has come to be recognized as characteristic of 
BOYLE Equipment. 


~ SANITARY or OPEN TOP Cans are no experi- 
ment with us as we have proven by our past perfor- 
mances with the Trade who have handled them. 


Our cans are trouble savers. 


= 
‘ 
THE Canning TRADE 21 


22 


Mr. D. H. Pierce, commending the Doctors, said that they 
were the first who seemed to try to help the canners, and he 
moved, accordingly, that it was the sense of this meeting that 
the Association should co-operate with the Department of In- 
dustrial Hygiene and endeavor to improve factory conditions in 
all respects where complained of. The motion was carried. 


President Thorne then introduced President Charles S. 
Stevens, of the Tri-State Association, who thanked the Asso- 
ciation for the invitation to be present at their meeting, and 
expressed his pleasure at being present. He said he hoped to 
see a re-awakening in the Tri-State Association, which packed 
10 per cent of the peas, 20 per cent of the corn and 60 per cent 
of the tomatoes of the country, and that along this line they 
intended holding a two-days’ session—April 13th and 14th—at 
Wilmington, and expected to have a most attractive program. 
He invited all present to come to that meeting. 


The Election. 


When ‘President Thorne announced that the time had ar- 
rived for the nomination and election of new officers for the 
year, there seemed to be a unanimous outburst of expression 
for the continuance of the old officers. President Thorne ob- 
jected, but the tide was so strong against him that finally, with 
the understanding that he would be relieved next year, he per- 
mitted the Association to have its way, and the vote was put 
and unanimously carried that the old officers be elected for 
another term. 


President Thorne then introduced Mr. John F. Connor, a 
member of the Legislature and a lawyer from Mr. Morris, N. Y., 
and who has ably represented the interests of the canners at 
Albany, to speak upon the legal situation as it now stands. 


Mr. Connor explained that in the matter of hours for wo- 
men and minors the present law was intelerable, but that on the 
other hand some canners were asking too much. A compro- 
mise between the two extremes had been reached in a bill now 
before the Assembly, upon Commissioner Lynch’s suggestion, 
with some promise of passage. Mr. Connor made it plain that 
the violators of the child labor section, and which was bringing 
discredit upon the whole industry, were not members of this 
Association. He had the itemized reports of all factories in 
his hands, and read several of the extracts without naming the 
guilty ones. He believed that under emergencies the canners 
ought to be allowed to work till 12 midnight, instead of being 
compelled to stop at 9 as now. He thought the suggestion of 
Doctors Rogers and Bell to allow certain days of longer hours, 
making 72 hours per week, should be granted, and that the 
number of these days and the permission for the extra work be 
left with the Industrial Board for decision. Some years 15 days 
might be sufficient, other years there would be need for 25 days 
of extra hours, and the Board would understand this. He gave 
it as his opinion that the Commission was favorable to this 
more elastic law, but he said all canners must try to keep their 
work within the 12-hour schedule, as that was as much as could 
be expected. He urged all canners to provide comfortable seats 
for the women workers, pointing out that nine-tenths of the 
canners now do this, and that the other tenth should be whip- 
ped into line. Floors must be kept clean and dry and proper 
toilet and washing facilities provided, and that if such condi- 
tions were made above reproach by the Board there would not 
be any trouble in securing the just claim for over-hour work 
when needed. 


Mr. Burden here suggested that the Executive Committee 
ought to be empowered to appoint an Inspection Committee or 
Bureau Inspection to visit and inspect all canneries, to the end 
that the factories may be kept in ideal condition. 


Mr. Connor suggested that such bureau limit its scope to 
the attention of the deficient canneries, and Mr. French re- 
minded Mr. Burden that he made no provision to cover the ex- 
penses of this inspection bureau. 


; Mr. Burden finally accepted Mr. Connor’s suggestion and a 
resolution was passed: Resolved, that the Executive Commit- 
tee be authorized to take under advisement the betterment of 
conditions in the factories, and to that end to see owners and 
make such recommendations as will bring these factories into 
full compliance with all requirements. The resolution was sec- 
onded and unanimously carried. 


Mr. George A. Burnham, chairman of the Fruit Section of 
the National Canners’ Association, then spoke upon the work 
being undertaken by this new Section, and invited all fruit 
— to be present at the meeting in Cleveland on March 

th. 

Mr. H. C. Hemingway, chairman of the Pea Section of the 
N. C. A., then read a suggestion from former chairman of this 
Pea Section, Mr. Frank Gerber, in the matter of standardiza- 
tion of canned peas, recommending that the texture of the pea 
be the chief factor in the decision as to standards. Mr. Burden 
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moved that such be the sentiment of the New York Canners’ 
Association, and it was so carried. 


Before adjourning President Thorne urged all to work 
hard to increase the membership of the Association, so that all 
canners in the State may be brought into the body, and to that 
end re-appointed the old membership committee, and asked 
them to keep busy. This committee is as follows: Amos 
Cobb, Jos. Hudson, L. C. Osborne, of the canners, and J. G. 
Reese, of the American Can Co., and A. F. Wallace, of the 
Continental Can Co. 


With this the Convention adjourned. 


CONVENTIONALITIES—IN LIGHTER VEIN. 


The piece de resistance was the banquet tendered the As- 
sociation by the Get Together Association, which is a name 
coined by the New Yorkers for the Machinery and Supply Men. 
This was given in the grand ballroom of the Hotel Powers, and 
there sat down 298 members and guests. Thursday evening 
was the time, and it will long be remembered by all present. 


Tables holding eight were arranged to cover the entire 
room, and every table seemed filled, and the number of ladies 
present added no little pleasure to the occasion. So attractive 
was this feature that Judge Lynn when he spoke was moved to 
ask the men if it were possible that these were their second 
wives, sO young and handsome and beautifully gowned were 
they all. ‘Noting,’ he said, ‘‘the many grey heads among the 
men, he could only conclude this must be the case.” 


An excellent vaudeville had been provided, including a 
procession of banner-bearers, the first of which read: “Tie a 
can to ‘Mister’ tonight and be a jolly good-fellow.’’ Another 
showed the ‘‘Million-dollar smile of the Hudson boys,’’ with a 
cartoon showing dollar marks in place of teeth. Others made 
hits at the many popular New York canners, and all caused 
much amusement and a total suspension of forks in their work 
of conveying the excellent menu that was being served. In 
fact, it did not surprise many when the waiters “struck,” be- 
cause the songs and laughter seemed to be receiving more at- 
tention than what they—the waiters—bore in upon their 
salvers. Their indignation meeting was halted in the middle 
of the room, as they tried to march out in a body, by Toast- 
master S. M. Ryder, who demanded an explanation, and in ad- 
dition to the complaint, they said they were Germans, serving 
Mr. Messener, the manager of the hotel, and that they could 
not stand the singing of the song ‘“‘A Long Way to Tipperary,” 
but particularly that they would not serve Russian caviar and 
French pastry, as the menu called for, and decided to stop at 
the soup. Toastmaster Ryder replied that now they were in 


the soup, they would have to make the best of it, and they 
went back to work. 


Just here the leader introduced an innovation by asking 
one-half the room to sing ‘‘Tipperary’’ and the other half 
“Yankee Doodle” at the same time, and with each side trying 
to drown out the other, there was some music, and all sur- 
prised to find that they both stopped at the same time. Noise 
makers had been provided each guest, and they were used with 
a will, and all through the dinner the songs were sung with 
spirit. That is, we mean with a vest or vim, for not all par- 
took of the one and only cocktail with which the banquet was 
opened. 

Again, the leader had all rise to give the ‘“‘Zzzzip-boom- 
Ahhbh”’ yell of Rochester,” making all first stand, then squat 
to their “hunkers,”’ and as they gradually rose to cry “Zzzzzip- 
boom-” the ‘‘Ahhhhh”’ following in upright position, as the 
rocket exploded. It took. The banquet was begun at 7 P. M., 
and it was after 11 P. M. before anyone realized it. 


When the last dishes had been cleared away and cigars 
had been lighted, a messenger boy delivered a telegram to 
President Thorne, which in substance read: “Inasmuch as the 
year has been somewhat adverse for the pea canners, the Chis- 
holm Scott Company take pleasure in informing all its patrons 
that they will make no rental charges on viners during 
the 1916 season.’”’ President Thorne said he could not un- 
derstand this generosity, but that he proposed to take it at its . 
face value, and in the name of the Association to thank them 


for an act that came most opportunely for every canner of peas 
in the State. 


Toastmaster S. M. Ryder, as all our readers know, of the 
Chisholm Scott Co., denied knowledge of the telegram, and 
pronounced it contrary to all the policies of the company of 
which he was assistant manager, which were in effect “to have 
and to hold.” He was cried down, however. 


Judge Lynn was called upon, and made one of his inimi- 
table witty speeches, complimenting the ladies and the can- 
ners, and welcoming all to Rochester, and expressing the hope 
that the National Convention might come there in 1917. 
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Just here Toastmaster Ryder asked permission to digress 
a moment, as the members of the Association wished to show 
their respect and appreciation of President Thorne for his ex- 
cellent work as President by presenting to him a handsome cut 
glass bowl with full compliment of glasses. Mr. Gordon Kel- 
logg, of the Rochester office of the American Can Company, 
and who had been indefatigable in his efforts on the entertain- 
ment committee, held the handsome present up so that all 
could see it well, and was then asked by Mr. Ryder to bring it 
upon the stand and hand to President Thorne. In doing this 
he caught his foot in the carpet and fell heavily, smashing the 
bowl and glasses to pieces, just as President Thorne was about 
to accept them. The “‘ahs’’ of the ladies and the consternation 
of the men soon vanished in the laugh that could not be held 
back, and Mr. Ryder announced his revenge for the Chisholm- 
Scott telegram. 


Mr. George W. Cobb was called upon, and responded in a 
witty speech, telling many good jokes and keeping his audience 
in constant laughter. 

Following the banquet there was dancing, and a great 
number enjoyed this until a late hour. 


THE MENU. 


Rockaway Oysters. Green Turtle, Clear, Maderia. 
Olives. Radishes. Celery. Nuts. 
Planked Delaware Shad a la Powers. 

Potatoes Gaufrette. Crustage of Cucumbers. 
Medallion of Tenderloin of Beef, Truffle Sauce. 

Sweet Potatoes Croquettes, Surprise. 
New Green Peas a la Creme. 
Sorbet au Chartreuse in Fancy Ice Cups. 
Royal Squab—Guava Jelly. Asparagus au Beurre. 
Pan-American Salad. 
Coupe Aux Fruits—St. Jacques. Assorted Fancy Cakes. 
Demitasse Cafe. 


And it was all served in the splendid style for which the 
Powers Hotel has become famous, especially with the canners 
and their friends, for this hotel is headquarters with this in- 
dustry when anyone reaches this winter resort. 

Winter resort is correct—there was an abundance of win- 
ter, for at no minute during the entire two days’ Convention 
was there a let-up in the snow storm and blizzard that was 
raging when the visitors arrived. They found it there when 
they came and they left it there when they departed. 

The ladies were well taken care of by a theatre party on 
Thursday afternoon and a luncheon given at the great depart- 
ment store of Sibley, Lindsey & Carr on Friday afternoon. 

The contributors to the banquet, or in other words, the 
members of this Get Together Association, were as follows: 
American Can Co.; Erdle Perforating Co.; Chisholm-Scott Co.; 
Fred H. Knapp Co.; J. M. Paver Co.; Ayars Machine Co.; L. B. 
Werner, Inc., Invincible Grain Cleaner Co.; D. M. Ferry & Co.; 
Frank Hamacher; E. B. Clark Seed Co.; Morgan Machine Co.; 
A. K. Robins & Co.; J. H. Allen Seed Co.; Sprague Canning 
Machinery Co.; Max Ams Machine Co.; Hogg & Lytle, Ltd.; 
Johnson-Morse Can Co.; Karle Lithographic Co.; Morral Bros.; 
Burt Machine Co.; J. Bolgiano & Son; J. B. Ford Co.; Hoh- 
mann & Maurer Mfg. Co.; J. B. Rice Seed Co.; Simpson & 
Doeller Cu.; Dunn-McCord Co.; Peerless Husker Co.; S. D. 
Woodruff & Sons; M. Cushman & Co.; Dunston, of Dunkirk; 
Chicago Solder Co.; Worcester Salt Co.; Stecher Lithographic 
Co.; Continental Can Co.; C. J. Tagliabue Mfg. Co.; Hazel- 
Atlas Glass Co.; Huntley Mfg. Co.; New England Box Co.; Co- 
lonial Salt Co.; and R. J. Kittredge & Co. 


The Machinery and Supplies Association, Board of Direc- 
tors, held a meeting during the Convention, and besides con- 
firming the elections at Louisville, re-elected Secretary Hanna 
as manager of exhibits, and T. A. Scott as treasurer of the As- 
sociation. Some other important business of interest only to 
the Association was transacted, and President St. John and Sec- 
retary Hanna were instructed to confer with the committee 
from the National Association in the selection of the next place 
of meeting. 

Toastmaster Ryder seemed to think that the dynamic 
force of the New York Association came from its meeting at 
the Power House; at least that is what he called the hostelry 
of Her Messner. 


Power, you know, is denoted by silence, but other trav- 
elers at this Inn must have thought that there was dynamite 
being detonated in the Powers, while the banquet was on. 

Chas. M. Ams is working nearly 1,000 men at the plant 
of the Max Ams Machine Co., in Bridgeport, Conn., making 
Seamers and sanitary can-making machinery, and could work 
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as many more if he could get them. He is introducing a wel- 
fare system among these workers. 

The nestor of the Old Guard, Our Pea Scott, wore the in- 
signia of the order, a high silk hat of the 1776 vintage, one 
evening in the lobby, and said that if he had not been so busy 
with his farm in Virginia, he would have had a supply on hand 
for the other members, many of whom were present. S. F 
Sherman tried it on—and he is elected. 


And yet it is not easy to, ‘‘put one over’ on this same Mr. 
Sherman, as T. A. Scott will testify—after his match with him, 
and some others, too. They had to buy. 


Fred H. Knapp must be an Eagle, for he is undoubtedly 
growing youngster with the flight of time, and is as ardent an 
advocate of the Knapp labeler as ever, and finds its renown 
makes orders easier these days. It ought to, for it is entitled to 
the renown, and has made labeling easier for hundreds of can- 
ners for many years. 


“Bobby” Sindall likes to be on the job, and he is kept on 
the job taking orders for A. K. Robins & Co.—anything from a 
pair of can tongs to an automatic, continuous cooker—and 
taking orders for the Huntley Mfg. Co., whom he now repre- 
sents in the East as exclusive selling agent; and taking orders 
for the Ayars Machine Co., as Chas. Ayars and Wm. Ayars, son 
of M. B. Ayars, both of whom were present, will testify; and 
taking orders for Morral Bros. His long suit is taking orders— 
and he keeps busy at just that, as far as we are now prepared 
to say. 

There are not many more likeable, congenial fellows in the 
supply game than “Fred’’—A. F. W. St. John, president of the 
Machinery and Supplies Association. He is an untiring worker 
for his Association, as his presence at this meeting testifies; but 
he does not neglect his business, which is selling Worcester 
salt to canners. And here is a tip worth remembering, can- 
ners! Salt is cheaper than sugar, and St. John can show you 
how to get better flavor in peas and corn with less sugar and 
the right proportion of salt. He is located at Columbus, O., 
but his canner friends are everywhere. Ask him. 

Elgin Keith says that the Invincible Corn Husker, like the 
Elgin watch, is right-up-to-the-minute, and he has a lot of New 
York State packers and corn packers elsewhere who join in that 
chorus with him. 


Did you hear the ‘‘Rusty Hinge Quartette’ during the 
banquet? Who are they? Why, Dr. H. E. Barnard, Ralph 
Crary, Louis Grilk and Sidney J. Davies, ably assisted by Dr. 
W. D. Bigelow—and the Editor, with the “rusty” stuff; and-all 
of whom were members of one table at the banquet. Well, 
you are no doubt right, Doctor; the others are good singers; 
you supplied the “assistance” and the writer the rustiness, but 
Ralph Crary christened it. 


“Sid’’ Davies, besides loving the ‘‘Boches” to death, has 
possibly the smallest territory in the can business! He travels 
for the Johnson-Morse Can Company, covering from New York 
City to Seattle by way of New Orleans and intermediate sta- 
tions—and keeps in good humor. 

Mr. Maurer, the thermometer man, and Fred K. Taylor, of 
the Hohmann-Maurer division of the Taylor Instrument Com- 
pany, did yeoman service on the hospitality committee in their 
own home tome. 

One instance of believing the unbelievable happened in the 
lobby when a prominent canner asked the writer: ‘Who is 
that dignified, handsome gentleman talking to 2?” indicat- 
ing the man. “Why, that is ‘Bill-—I beg your pardon,” we 
replied—‘“‘I mean Mr. W. C. Langbridge, of the J. B. Rice Seed 
Co.” “Oh! yes,” came the answer; ‘‘of course, we all buy our 
pea seed of him, thank you.” If it hadn’t happened, we never 
would have believed there was any man who did not know W. 
C. Langbridge. Did you get the order, W. C.? 

“Zimmie”’ Zimmer, of the Dunn-McCord Co., brokers, of 
Syracuse, and high in the councils of the Dromedaries, must do 
an awful business with the canners of York State, the way they 
all know—and like—him. 


M. S. Sells, son of the man who made corn huskers famous, 
and representative of the Peerless Husker Company, not only 
sang the praises of their husker, but showed many canners that 
their compact, efficient exhaust box was a winner also, and that 
their Peerless Syruper is not misnamed. 


Fred C. Englehardt, of the Chicago Solder Co., is rapidly 
extending his already large circle of friends. Of course, their 
Auto-Tipper has been known and used by these canners for a 
long while, and it remains a wonderful little machine in the 
minds of ail who have used it. 


It seemed strange to have a Convention at Rochester with- 


out seeing Chas. A. Boller, of the Stecher Litho. Co., of that 
city, busy attending to the comfort and pleasure of the canners. 


(Continued on Page 32) 


The California Market 
California protesting against the English Exolution Act—All shipments en-route will be 


accepted but no others out now stands—Warm weather and fruit blossoms in Cali- 
fornia—All fruits doing well so far—About ready to begin on Asparagus Canning— 


Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., March 17, 1916. 

Protesting The English Exclusion Act.—The first formal 
protest to the State Department against the British discrim- 
ination against American products has been made by Senator 
Phelan, of San Francisco, at the urgent solicitations of Cali- 
fornia fruit growers and packers. This action was taken as a 
result of Great Britain’s extension of the list of articles which 
she prohibits from importation, which includes ‘‘all canned, 
bottled or preserved fruit.’”’” The Chamber of Commerce of San 
Francisco has taken up the fight against the embargo and its 
lead is being followed by many similar commercial organiza- 
tions throughout the State, as well as by individual packers. 
Shipments of fruits in transit from the United States on March 
13 will be allowed to enter England, after which all shipments 
are barred. In case this embargo is allowed to stand for any 
length of time, it will be a serious blow to the California fruit 
industry, which has already suffered much through the British 
blockade. There is no indication what action will be taken by 
the State Department, but the protests made have been so 
urgent and so numerous that there is no-doubt but that strong 
pressure will be brought to bear upon England to cancel the 
discriminatory mandate. 


Warm Weather Here.—Very warm weather has been ex- 
perienced in California during the past week or more, temper- 
atures approaching the century mark having fallen to the lot of 
Los Angeles and vicinity. The only crop that has suffered, 
however, has been the crop of winter tourists, all others having 
been greatly benefited. Deciduous fruits are now in full bloom 
and blossom carnivals are attracting attention in the great 
fruit-growing districts around San Francisco Bay. Early vege- 
tables, such as asparagus, peas, greens, turnips, etc., are now 
in good supply in the markets and canners are commencing to 
turn their attention to getting their plants in shape and to 
make arrangements for raw stock. The next month is the crit- 
ical period for deciduous fruits, as there is always danger of 
frost until about the first of May, but up to the present time 
‘there has been no damage of any description. 

Asparagus Packing to Begin.—The packing of asparagus 
on a small scale will be commenced at several plants within 
the next ten days, the warm spell having brought forth a splen- 
did growth of grass. The fresh article is now being shipped 
East in car lots, but it will not be long before shippers will be 
unable to handle all the offerings. While there are indications 
that some large buyers are withholding orders for asparagus, 
hoping that lower prices may prevail, the volume of early busi- 
ness has been the largest on record and packers are preparing 
for an early clean-up on the heavy selling grades, as was the 
case last year. Some packers who named opening prices in ad- 
vance of the California Fruit Canners’ Association, and whose 
rates on green asparagus were slightly higher, have offered con- 
cessions, but these by no means constitute a break in the 
market. 


Salmon.—The preparations being made this season for 
packing salmon in Alaska, and at other Pacific points, indicate 
that one of the greatest packs ever put up may be reasonably 
expected, if the run of fish is normal. Pink salmon do not run 
this year on the Puget Sound, and it is also an “off season” for 
sockeye, so that interest will be largely centered on Alaska. 
Several new canneries will be erected there this year, old ones 
will be operated to capacity, and efforts will be made to put up 


as much fish as possible. The demand for canned salmon at 
the present time is such that ‘it is believed that there will be 
absolutely no difficulty in disposing of every case that can be 
packed, and at higher prices than those now prevailing. Dur- 
ing the past two years exports to England have been about 
double the average of previous years, and there is nothing to 
indicate that there will be any falling off during 1916. The do- 
mestic demand is also heavy and packers express the belief that 
during the present year more canned salmon will be consumed 
than ever before in a similar period. The indications are that 
opening prices will not be named until just before the close of 
the packing season, as these will be governed more than ever 
by the supply, the question of demand already being settled. 
Prices on Alaska reds will probably range between $1.50 and 
$1.60, with pinks not less than 75 cents, and possibly 10 cents 
higher, espcially if the present export demand keeps up. 


The Columbia River Fishermen’s Protective Union has 
named prices that will be charged canners for chinook during 
the season to open May 1. These are slightly higher than those 
of last year and range from 6% cents to 7% cents a pound, 
according to the size of the fish. The canners have not yet 
agreed to the new price. 


For the first time since the promulgation of the executive 
order of 1913, creating the Aleutian Islands Reserve, a permit 
has been issued through the Bureau of Fisheries for the taking 
of fish in this reserve for commercial purposes. This action 
was taken as a result of a petition from the natives, who as- 
serted that the construction of a cannery would afford them an 
advantageous means of employment, and would not deplete 
their food supply. 

The Monterey Packing Company is making extensive prep- 
arations for the coming run of fish on Monterey Bay, doubling 
the size of the salmon shed and adding to its cold-storage 
rooms. Herbert Hume is in charge of the plant at Monterey, 
Cal. 

Coast Notes.—The Coquille Valley Fishermen’s Co-opera- 
tive Cannery, near Bandon, Ore., has been taken over by the . 
Macleary Estate of Portland, Ore. 

A. M. Allen, of Point Lobos; Cal., is preparing to let the 
contract for the construction of a modern abalone cannery at 
Cayucas, south of San Francisco. Mr. Allen will have charge 
of this plant, as well as the one at Point Lobos. 


The first official meeting of the stockholders of the newly- 
organized Sonoma Valley Canning Company was held recently 
at Sonoma, Cal., and directors were chosen for the ensuing 
year. The directors organized by electing the following offi- 
cers: R. L. Watt, president; J. Wadsworth, vice-president; C. 
S. Cutter, secretary and treasurer. The other directors are T. 
A. Van Gundy and Oscar Studley. 


The Ferndale Canning Company has been incorporated at 
Ferndale, Wash., by Edward Brown, M. Jones, F. Bottler, Clif- 
ton Dean, M. L. Newkirk, J. C. Balch, Ira Robinson and J. W. 
E. Miller, with a capital stock of $15,000. 

The California Ripe Olive Company, of Oroville, Cal., plans 
to handle fruits and vegetables at its plant during the coming 
season, using much of the equipment now being used in pack- 
ing olives. 

C. S. Cobb, president of the Cobb Preserving Company, of 
Fairport, N. Y., was a recent visitor in San Francisco. 

“BERKELEY.” 


The Only Worm Cylinder Blanchers 


The answer 


10 BIG FEATURES 


Simplest operation, nothing intricate—gentlest action, no injury to 
tender stock—closest control, vnparalleled evenness of blanch—greatest 
capacity, for space taken—most economical, less cost per can for blanch- 
ing—adaptability, exactly the capac'ty for the work wanted—durability, 
‘‘Monitors’’ will survive years of hard service—sanitation, a clean, 
sanitary blanch—dependability. they “‘keep going’’, nothing to give 
out—troubless service, no intricate parts to cause trouble. 


HUNTLEY MFG. 
Silver Creek, N. Y. 


if you want 30 minute pea blanches 


What would 30 minute blanches have done for you last season if you could 
have gotten them—how badly will you need them this season? Pea packers are 
going strong on tlie 30 minute blanch idea, some were timid at first, they did not 
think it possible to blanch that long, they did not understand that “Monitor” 
gentle-action. slow-motion worm cylinder blanches peas 30 minutes to perfection. 


Inside View 
Patented 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, Md. 
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Seattle Salmon Market .- 


Salmon day celebrated last week in great style—A brief sketch of the banquet and addresses 
there—Cannery equipment going North—Car shortage severe—Prices stiffening up 


under heavy demand—Coast Notes. 


Seattle, March 17, 1916. 

Salmon.—Perhaps the most important development of last 
week was the salmon day celebration on the 10th. While this 
started as a purely local celebration, the day this year was ob- 
served all over the United States, and far more extensively than 
ever before in the past. Hundreds of telegrams were received 
here by salmon packers, brokers, railroad officials, stating how 
the day was observed in other parts of the country. The cli- 
max of the day was the Salmon Day banquet held in the even- 
ing at the Arctic Club. Some 400 persons were present. Seats 
were at a premium. James A. Kerr, an attorney prominently 
identified with the salmon industry, was toastmaster. Among 
those who spoke were W. H. Olin, president of the Transporta- 
tion Club; Governor Ernest Lister, Mayor H. C. Hill, Judge F. 
V. Brown, Nathan Eckstein, J. E. Patten, Henry O’Malley and 
F. R. Hanlon. 

Nathan Eckstein, president of Schwabacher Bros. & Co., 
Inc., Seattle, wholesale grocers, in his address on the ‘‘Distrib- 
utor of Canned Salmon” said that he believed canned salmon is 
being pushed forward by the jobbers and retailers of the coun- 
try harder than possibly any other canned food product. He 
said the packers, jobbers and retailers should all co-operate to 
extend the market in every possible manner. 

Governor Lister called attention to something that many 
closely interested in the industry did not know, namely, that 
Washington fish hatcheries lead all others in the United States 
in number and in the propagation of fish. Three years ago, he 
said that there were seventeen hatcheries in the State, while 
now there are twenty-four. He said, however, that these 
twenty-four are not enough, and that the State should have 
sufficient hatcheries, so that the fisheries’ interests of the State 
need never have a worry as to the constancy of the future sup- 
ply of salmon. ~ 

The Seattle Chamber of Commerce fed hundreds on that 
day. It prepared and gave away salmon prepared in many 
different ways. 

The Salmon Day movement was started by the railroad 
men of Seattle, who have pushed it forward in every way 
possible. This year’s celebration was the fourth annual salmon 
day. 

The rush of salmon cannery crews and supplies for the 
North is now on in earnest. The Carlisle Packing Company, 
the Clark Graham Packing Company, the Astoria and Puget 
Sound Packing Company and the Thinklet Packing Company 
are among those that have just sent large supplies and men 


North to get the plants in readiness for the season’s opera- 
tions. 


The car situation is getting worse every day. Fortunately, 
the bulk of the salmon pack has been shipped, although at that 
there is considerable fish to be moved yet. Railroad men now 
state that there is grave danger of a severe car shortage. 
Thousands of tons of Oriental freight has accumulated here in 
docks and warehouses, some of which should have been for- 
warded East two months ago. So far canned salmon has for 
the most part been taken care of pretty well. This has been 
due to the fact that it is a nice commodity to handle and can 


be handled very rapidly, almost on passenger train schedules, 
in fact. 


There has been a very good demand for canned salmon 
during the week. The export demand still predominates. The 


domestic inquiries, however, are becoming more numerous. 
The winter weather that has been gripping the North Atlantic 
Coast has been anything but good for the salmon trade. 


Reported by Telegraph 


Prices are decidedly stiffer. Some sales of pinks at 80 
cents have been reported. However, 75 cents still remains the 
market. At higher prices considerable salmon that has been 
off the market will come out. Most of these holders have been 
expecting dollar pinks. There seems to be a growing sentiment 
that while possibly that price may be reached before the new 
pack is ready, that a price of 80 to 90 cents is more in line. 

Coast shippers who have been endeavoring to find out 
when they may expect to be able to resume water shipments to 
the Atlantic Coast via the Panama Canal, are offered no en- 
couragement by any of the companies that have been operating 
steamships in the Atlantic-Pacific service. Even if the Canal 
were to open right away, it is said that many of the vessels 
once in this service would not be put back, for the reason that 
they are now more profitably engaged. 

The cannery vessel Pavaloff, which went ashore in Alaska 
several weeks ago, is reported a total loss. It was expected at 
first that she could be saved. 

The two-story cannery of the Irving Canning Company, 
LaConner, Wash., has been destroyed by fire. The loss was 
about $15,000, partially covered by insurance. It is announced 


that the plant will be rebuilt in time for operation during the 
coming season. 


As this leaves news reaches here of the total loss, with all 
on board, of the salmon ship Alpha, belonging to the Pacific- 
American Fisheries Co. The ship foundered off Rachel Island. 

“SALMON.” 


FUTURE MEETINGS OF CANNERS. 


The following is a list of the meetings of the various Can- 
ners’ Associations to be held in the near future. If there are 
any meetings scheduled but not mentioned here, we wish the 
Secretaries would send us the information and we will add 
it to this. 

March 23—Western Packers’ Association at Chicago. 

House. Annual meeting. 


March 22—Maryland Canners’ Association at Easton. All Mary- 
land canners will be heartily welcomed. Meet at 10 A. M. 
Hotel Norris. The whole Peninsula should be there. 

April 13th and 14th—Thursday and Friday, at the Hotel Du- 
pont, Wilmington, Del., special meeting of the Tri-State 
Packers’ Association. Meeting at 11 A. M. Entertain- 
ment in evening. 


Sherman 


SALMON DAY AT THE PRESS CLUB. 


Salmon Day was observed at the Washington, D. C., 
Press Club Friday, March 10th, with the serving of a 
large specimen which had been specially brought from 
Astoria, Ore. It weighed thirty pounds and was par- 
ticularly selected for the National Press Club members 
by Frank E. Gorrell, secretary of the National Canners’ 
Association. 

As a result of the courtesy extended, fish courses 
formed a prominent part of the luncheon and_ dinner 
menu. March 10 for a number of years has been recog- 
nized as Salmon Day along the Pacific Coast. Modern 
methods of freezing and packing make possible an ex- 
tension of the day to the cities of the East. This notes 
the first time it has been observed in Washington. 
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AS QUICK AS THE QUICKEST 


THE IDEAL 
CONTINUOUS—AGITATION—COOKER 


Positively rolls each can uniformly 
and continuously throughout the 
entire cook—delivering unsurpassable 
quality packs. Time of cook govern- 
ed by means of variable discharge 


without changing the speed. 


From a mechanical standpoint it is more 
substantially built than any similar 
type of cooker on the market and its 
operation without jams or choke-ups 
is absolutely guaranteed. 


EASTERN SALES AGENT: 


SON 


408 MARINE BANK BLDG. 


BALTIMORE, MD. 


TOMATO SCALDERS——THE BEST 


WHY WAIT 2 
Ss 


WEATHER? 


Any Tomatoes—even Late Varieties 

—may he Ripened in Time for Early 
Canning. IF YOU USE: tet tats 
One Good Way To Do It: 


1. Sow the seed in hot-beds or a small Greenhouse in January, 
February or early March. 


- Transplant the seedlings, giving them some room, in hot-beds 
. Set again in cold-frames, giving more r 


oom. 
. By May, the plants—some in bloom—are like little trees. 
Set them out in the field. 


A Good Outfit would be: 


One 10 foot 11 inches by 12 foot 3 inches ready to use Green- 
single glazed. 8 outfit w ay for itself i. 
will last a lifetime. 


WRITB FOR DETAILS. 
GET OUR CATALOGUE. 


SUNLIGHT 
DOUBLE GLASS SASH CO. 


963 EAST BROADWAY 
LOUISVILLE -_ KY. 


THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK § 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 
set up, operate 
and clean. 


gm HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
| SPRAGUE CANNING MACHINERY CO. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, Joper, and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapk is the exly paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year, 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 
Foreign, - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According te space and location. 
Make all Drafts er Money Ordera payable te Tax TRaDxE Co, 
Address all communicatious te Taz Trap Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tux 
Canning Trapx for inquiries and discussions among themselves en 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
meus letters will be iguored. - A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


"BALTIMORE, MONDAY, MARCH 20, 1916. 


EDITORIAL JOTTINGS. 


The New York Meeting—In this issue we give an 
account of the meeting of the New York Canners’ Associa- 
tion, and, while its actions are of particular interest to the 
canners of that State, they are not without a great amount 
of interest to all canners. President Thorne’s recommenda- 
tions as set forth in his annual address show the caliber of 
the men of that State and the work they have in hand and 
in prospect. They are “doers of things” in New York 
State, and the canner who is not with them as a member is 
against them. There is not a canner in the State who 

‘should not belong to this live and active Association, if he 
is fit to be in the canning business. That is about the sub- 
stance of Dr. Barnard’s advice to the meeting, and of Dr. 
Rogers and Dr. Bell and all the members of the Labor 
Commission of that State, who know the conditions and the 
men. It is to the credit of New York that the Association 
has decided to appoint an Inspection Bureau in an effort to 
bring up to par those few factories about which complaints 
are heard. The feeling that was noticeable at this meeting 
was that the business of cleaning house is essentially the 


_ canners. 


canners’ own job, and that the work should be done by the 
As a method of self-protection there is nothing 
more true, and we give New York the credit for first arriv- 
ing at this conclusidn. All our readers will find the ac- 
count well worth reading and fully digesting. 


Mr. George W. Cobb, speaking upon advertising, has 
given a new version of this old question, and in a way that 
is refreshing. If his advice were followed out the benefits 
that would accrue to the industry are hard to overestimate, 


and if a success is to be made of any such effort, his advice 


on many points will have to be followed. 

The Easton Meeting on 22d—Lest any of the Mary- 
land canners forget that the Maryland Association will 
meet at Easton on Wednesday, March 22nd, we remind you 
again to be present. It is said, and we believe this is going 
to be a very live meeting, and probably a very large one. 

The idea is, of course, to secure additional members 
in the Maryland Canners’ Association; but be assured of 
this: you will not be compelled to join; it is not necessary 
to be a member to attend this meeting, and you will be wel- 
comed and made feel at home and have part in all that goes 
on. There will be an abundance of entertainment; a good 


_ dinner will be provided for you at the Hotel Norris free of 


charge, and you will hear addresses of real value to you in 
your business. Every canner on the Eastern Shore, and 
elsewhere in Maryland, is cordially invited to be present, 
and you will miss a good meeting if you do not attend. And 
as you come along in your auto or otherwise, pick up your 
fellow-canner on the way, particularly the fellow who 
thinks he does not need to know what his fellow-canners 
are doing. 

Don’t forget—Easton, Md., Hotel Norris, March 22d. 

The Western Association Meeting—While the East- 
ern canners are busy with their meetings the western fra- 
ternity will by no means be inactive. The Western Canners’ 
Association will hold its annual meeting in Chicago, at the 
Hotel Sherman, on Thursday, March 23d, and Secretary 
George W. Drake assures us in his invitation that there 
will be heart to heart talks that no canner in that section 
can afford to miss. It is going to be a business meeting for 
business men, and there will be all the leading canners pres- 
ent to take part in it. There will be a good dinner served 
and every canner, whether a member or not, in the Central 
Western States is heartily welcome, and will find, if he at- 
tends, much information on the condition and prospects for 
corn, the possibility or probability of the establishment of 
a Daily Market Reporting system for both peas and corn, 
further information on the methods and needs of proper 
cost accounting, and a hundred other features helpful to his 
business. In such a meeting of canners there must be an 
immense amount of helpful advice for canners, and partic- 
ularly for the smaller canner, who thereby is able to learn 
from the larger canner. And we repeat it is not necessary 
or essential that you be a member of the Association. You 
ought to be a member, and if you will attend this meeting 
you will no doubt see why you want to be, but there is 
nothing compulsory about it. 
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Don’t Guarantee Against Declines—The Govern- 
ment Trade Commission has pronounced against the 
method of guaranteeing prices against declines, and 
is taking action against those who practice it. Warnings 
have been sent to most lines of business that this is no 
longer considered legal, and the canners should be in- 
formed along this line. We know that the practice is a 
rather common one in this industry, but if it has been 
frowned upon by the high authorities the industry will have 
to get into line. And that is the situation today. You must 
not sell your goods, guaranteeing the price against the de- 
cline of a competitor, and if you do the Government is liable 


to proceed against you. That is the essence of the matter, 
and attention must be paid to the ruling. 


Know How to Can—Dr. Alsberg told you that the day 
of guess work had passed, and that now the canner must work 
on certain definite lines. ‘“‘A Complete Course in Canning” 
furnishes this reliable information. No cannery is complete 
without this reference library. Published by The Canning 
Trade. Price $5.00. 


PARCHMENT FOR FISH-CANNING INDUSTRIES. 


Fish and lobster canners of the Yarmouth consular dis- 
trict are handicapped because of the shortage of parchment 
which is used in the canning industries as linings for the cans. 
Belgian and German parchments have heretofore been used 
almost exclusively; but now consumers must look to the United 
States or elsewhere for this commodity. There are about 


75 canneries of various sizes engaged in canning fish and lob- 
sters in the Yarmouth district. 


Parchment manufacturers in the United States have an 
excellent opportunity to secure this trade permanently if they 
can only offer satisfactory parchment. The chief objection 
brought against the American parchment is the indistinct color 
as compared with the Belgian and German manufactures. This 
objection, however, may be easily overcome if the canners are 
furnished with a proper guaranty that the endurance quality 


of parchment produced by American manufacturers is equa) 
to the corresponding grades of Belgian and German products. 

The majority of canners buy their parchment from the 
local wholesale dealers (the names of which may be obtained at 
the Bureau of Foreign and Domestic Commerce or its district 
offices by referring to file No. 72642.)—-Consul Henry H. Blach, 
Yarmouth, Novo Scotia, Canada, Feb. 10.) 


EAST BROOKLYN BOX CO. 


BALTIMORE 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


= MD. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals 
AT 
Panama-Pacific Exposition. 


If it is the best—we sell it. 
SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 
BALTIMORE 


222 N. WABASH AVE. 


CHICAGO 
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, AUTOMATIC ROUND CAN FLANGER, No. 157 
g 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 


MAIERS 
S ILVER tect cans before they rust and 
CAN clause. 


save on “swells, 
JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 
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Continued from page 23. 


He was always untiring in these efforts and thoughtful to a 
fault. His many friends will learn with pleasure that he is 
slowly but certainly recovering from a long siege of sickness. 
Meantime the Company continues to take care of an increasing 
number of canners in their label supplies. 

“Charles” Suydam and “Albert” Jacobs were there to look 
after the many users of Continental Cans, and that is equiva- 
lent to saying their hands were full, for the number of these 
-users in this Association is large, and growing. 

Cc. G. Hammond, president of the Huntley Mfg. Co., makers 
of the 40 different kinds of modern canners’ machines, includ- 
ing a full line of pea and bean machinery, the famous Morral 
Corn Huskers and “Wonder” continuous cookers, and others 
too numerous to mention, has a fund of humor and good nature 
such as only a really big man, mentally and physically, can 
have. An order for a ten-line equipment, as in the case of the 
Elba Food Products plant at Elba, or for a single machine, is 
accepted in the same suave, placid, but pleasant manner, and 
_is given the same careful attention to every detail. He’s big in 
other lines, as well; in grain cleaning, coffee roasting and 
handling machinery, and his trade is world-wide, or was until 
‘the war made foreign shipments more difficult. 

The American Can Company’s office at Rochester appeared 
to be canners’ headquarters during the meeting, and was given 
up entirely to the entertainment or convenience of the mem- 
bers. Mr. Geo. W. Cobb, the “nurse,” as he terms himself, 
rather than the “father” of the Sanitary can, came up from the 
New York office, for the first factory that ever made a sanitary 
can is situated at Fairport, only a few miles from Rochester, so 
that this is the home where he did his “‘nursing.’”’ And it is 
the home where he himself was nursed, and his mother lives 
there now. 

Gordon Kellogg, of the Rochester office, was as busy as the 
proverbial bee, and not least of his troubles was in helping ‘‘re- 
port” the meet, for they ‘‘sicked’’ the newspaper men on him 
and we know he is entitled to sympathy. Nothing was too goo 
for the canners—and the American Can Co. here, as ever, 
showed it. 

Some of the canners of the State present at the meeting 
were: J. B. and J. S. Hudson, Holly; E. W. Johnson, Brock- 
port; Henry Burden, Cazenovia; M. Hahlman, Clinton; C. F. 
Shumaker, Silver Creek; C. H. Tugwell, Wilson; Arthur John- 
son, Rush; L. W. Tugwell, Wilson; W. R. Halstead, Cortland; 
Cc. H. Hugg, Cazenovia; J. H. Taylor, Clinton; A. R. Hunt, 
Oswego; A. W. Hemingway, Auburn; S. C. Hemingway, Lyons; 
W. S. Peck, Camden; A. C. Redner, Geneva; A. H. Cobb, Fair- 
port; J. H. Pratt, Hilton; S. F. Sherman, Utica; H. D. Scoville, 
Constantia; D. C. Pierce, Hamburg; C. H. Hunt, Cherry Creek; 
W. F. Kittleberger, Webster; J. P. Olney, Rome; J. C. Winters, 
Mt. Morris; Thos. Page, Albion; T. Christen, McConnellsville; 
N. J. Griffith, Stittville; H. C. Hemingway, Syracuse; G. F. and 
W. H. Osborn, Honoeye Falls; E. S. Thorne, Geneva; F. D. Gay- 
lor, Sodus; K. M. Davies, Williamson; and many others, but 
there was no registration of those present made, so it is not 


easy to recall all whom we met in the lobby or in the meeting 
hall. 


MEETING CANNED GOODS EXCHANGE. 


The first monthly meeting of the Canned Goods Exchange 
of Baltimore, since the Louisville Convention, which obliterated 
the usual February meeting, was held at the Emerson Hotel on 
Tuesday, March 14th, and was in the shape of the usual 
luncheon. 
very fine lunch of stuffed roast chicken, mashed potatoes and 
peas, ice cream and coffee and good cigars, and then to busi- 
ness. 

President Kerr reminded the Exchange that since its last 
meeting they had suffered a heavy loss in the death of Mr. 
Rufus M. Gibbs, and suggested as a slight tribute to him that 
the Exchange pause for a few minutes in its work to do homage 
to his memory. Mr. G. N. Numsen was called upon and re- 
sponded in a beautiful eulogy of Rufus Gibbs as a man, as a 
canner, as a former President of the Exchange, and as a pub- 
lic citizen. Later a committee, composed of G. N. Numsen, A. 
L. Myers and F. A. Torsch, was appointed to draft suitable 
resolutions of regret to be engrossed and sent to the family of 
Mr. Gibbs, and this was done in the following manner: 


Upwards of forty members sat down and enjoyed a. 


-THE Canning TRADE 


AN APPRECIATION OF RUFUS M. GIBBS. 


Died February 5th, 1916. 


There has been a visitor among us since we last sat 
here together. The grim reaper has passed in at our © 
door and passed out again, taking away from us one of 
the most delightful of our company. That death should 
mark for its own him who could plead so many urgent 
reasons in support of his right to remain here comes to 
us as a severely painful realization. There were so 
many things for busy hands to do—and so many things 
begun that must remain undone because he has gone 
away. 

With what deep affection we pay tribute to the splen- 
did qualities of mind and heart of our departed friend. 
His was a mind of rich and rare endowments, cultivated 
to high purposes, and never betrayed unto unworthy 
ones. And his was a tender heart, sensitive to charity’s 
appeal; and his beneficences proclaimed him friend of 
man. 


Among ourselves he had long ago been yielded the 
leadership, and he brought to this leadership no indif- 
ferent regard for its responsibility. This Exchange 
could not well forget so outstanding, so splendid a char- 
acter as he was. And it is with a sense of pride that 
we recall that it was here that his distinguished and 
highly useful civic career was begun. 

We pay this tribute to the memory of Rufus M. 
Gibbs, once the President of this Canned Goods Ex- 
change, whose activities amongst us are recalled with 

sentiments of deep affection and grateful appreciation. 

The Canned Goods Exchange suffers its own full 
meed of sorrow because of his death, but it cannot be 
unmindful of the severe bereavement of those to whom 
he was endeared by the most sacred of associations; and 
to these in a distressful hour it sends words of comfort — 


and of sympathy. 
GEORGE N. NUMSEN, 
ALBERT T. MYER, 
F. A. TORSCH, 

Committee. 


The only Committee with a report to make was the Legis- 
lative, of which Capt. Geo. M. Phillips is Chairman, and he said 
that all bills before the State Legislature seemed to be in good 
shape, and that the only matter of interest seemed to apply to 


the exemption of canners from the hours of labor. This ex- 
emption, secured two years ago, named only canners of fruits 
and vegetables, and they had added to this the canners of 
oysters. 

Counsel for the Exchange, G. H. H. Emory, was present 
to speak upon the proposed increase in tax upon oysters, but 
merely reported that the threatened danger had been averted 
and there was, therefore, nothing of particular to note. 


Traffic Manager Sheridan gave an extended explanation of 
the work being done for a uniform Bill of Lading, by the vari- 
ous Associations of the country and the part he had taken in 
this, with good promises of satisfactory results. The Exchange 
is particularly interested in the freight embargo in and around 
New York, which shuts out the shipments of canned foods 
through that port to Texas points by steamer lines. It was 
shown the Interstate Commerce Commission that the steamers 
have room, but the freight cannot be gotton through to them. 
Some remedy in this may be expected at an early date. In 
conjunction with the Commerce Committee, Mr. Sheridan is 
doing good work along the line of readjusting weights at which 
canned foods are to be shipped, and: incidentally mentioned 
that the fibre container is gaining friends, and proving ser- 
viceable to many canners. This permits a saving of from 5 to 
7% lbs. to the case in weight. 

As the next meeting will be the agjinual, with the election 
of officers, a Nominating Committee, consisting of Messrs. 
Hamberger, Steel and Stevenson, was named. 

It was voted to hold the annual banquet as usual, but on 
Tuesday, April 25th, instead of the day of the annual meeting, 
which is Tuesday, April 11th, and the Hospitality Committee is 
left with power for all arrangements. 

State Food and Drug Commissioner Caspari has a bill be- 
fore the Legislature asking the appropriation of $10,000 for 
special inspection work, and the Exchange voted to heartily 
endorse this Bill, and that each member should write his repre- 
sentatives urging its passage. 

Mr. H. P. Strasbaugh was elected a member of the Ex- 
change at this meeting, and was later appointed to the Legisla- 
—-- aaa to fill the vacancy caused by the death of Mr. 
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It is a FACT that the Label which you use | 
is so important a FACTOR that you need the very best. 
Our immense FACTORY is equipped to give you 
not only the best Label , 
but the best ” CAPITAL STOCK $1,000,000 


THE F m YEAR 
nainiaiiin HOUSE OF STECHER 46 
NEW YORK 


poceeen Main Office and Factory: 


BALTIMORE ROCHESTER, N. Y. 
MINNEAPOLIS 


OMAHA 
LOS ANGELES 
PORTLAND, O. 


Otecher Lithographic (o, 
Rochester NY 


SEE SIDE 


3 
1871. 
: 


“The average canner has ever remained indifferent to advertising, quite 
content to plod his weary way unassisted by the dubious (?) arts of publicity. 
But he has been an advertiser nevertheless, though the thought of it has not 
oiten been clearly borne in upon him. He was accustomed to proclaim his 
wares and his identity through the medium of his label, but it never occurred al e 
to him that his label was an element of advertising. Indeed it is quite a new 
thought with the canner that the label which he puts upon his product is more 
essentially an advertisement than it is a mere label”. 

Taken from the address on ‘Co-operative Advertising’ by 
Mr. E. A. Kerr, of Baltimore, Md., before the Tomato Section 
meeting at the Louisville Convention. 


PROGRESSIVE ADVERTISING OF THE STECHER 
LITHOGRAPHIC COMPANY 


Read this _— Some of the most striking and effective pieces of 


advertising brought to our attention in some time 
were the sketches submitted by the Stecher Litho- 
graphic Co., of Rochester, N. Y., and used in con- 
nection with the address of Mr. Fromm, vice-presi- 
dent of the Wisconsin Pea Canners’ Association, at 
its annual convention in Milwaukee last week. 

This concern has always been ready to help the 
individual canner and the various associations, and 
the great increase in its label output in the last few © ® wm Se 
years has been noteworthy. 

We understand that, owing to this increase in 
business, the capitalization of the Stecher Litho- 
graphic Co., has been increased to $1,000,000, and 
soon they will not only be coating but also manufac. 
turing their own paper. It must be admitted that 


. the labels produced by this company not only are in- — 
dividually attractive but have a ‘‘punch of person- 
ality’’ which is an asset to their customers. 
Taken from a recent issue of The Canner. a 


Look ahead canners—if you could see beforehand the benefits and savings derived from 
the use of Stecher Advertising Labels, you would write us at once. Why wait—profit 
by the experience of the largest canners in the country, who have this service. 


Let us put your labels on a paying basis. 


Stecher Lithographic Co. 
Main Office and Plant, Rochester, N. Y. C. 
The House of Stecher—46th Year eS) 
CHICAGO NEW YORK NEW ORLEANS 
BOSTON BALTIMORE LOS ANGELES 
OMAHA MINNEAPOLIS PORTLAND, ORE. 


(See other stde) 
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Fill a Long Felt Want | 


The experience of packers has. proved that this material is unequaled for cans and containers 
for products which actively attack the base metal of Tin Plate. This is very important to : 
packers af CHERRIES, CIDER, APPLES, BLUEBERRIES, ETC. Reduce pin-holing and | 
perforations to a minimum by using Tin Plate with a base of KEYSTONE COPPER STEEL. i 


MANUFACTURED BY 


American Sheet and Tin Plate Company 


GeneRAL Orrices: Frick Building, PrrtssurGu, Pa, 


= DISTRICT SALES OFFICES 

Chicago Cincinnati Denver Detroit New Orleans New York Philadelphia Pittsburgh St. Louis 
Export Representatives: UNITED STATES STEEL Propucts COMPANY, New York City ; | 

Pacific Coast Representatives: UNirep STATES STEEL Propucts CoMPANY, San Francisco, Los Angeles, Portland, Seattle 


The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the preheated revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans ate conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes-@re self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt i8 placed underneath the machine, which reduces floor space at least 20 feet. 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. 

The capacity of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 3% Ibs. 

Price furnished on application. Patent to be applied for. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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THE Canning TRADE 


BOXES SHOOKS 


FOR THE CANNING 


MANUFACTURED BY 


BALTIMORE BOX SHOOK CO. 


BALTIMORE, MARYLAND 
OFFICE—901 SOUTH CAROLINE STREET 


| 
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DAILY MARKET REPORT. 


Tomato Section National Cannan? Association. 


This report ig compiled from figures which are furnished 
us by canners who are supporting this effort. 


The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 


The states included in each group are as follows: 


Group A—Maryland, Delaware, Pennsylvania, West Vir- 
ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. - 


Group B—New Jersey. 
Group C—New York, Connecticut, Massachusetts. 
Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 


sin. 
Group E—Missouri, Kansas, Iowa and Minnesota. \« 


Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


~ 
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1 385 350 Stand 92% do do 
1 550 do 1.10 Spots do 
1 10s 12625 do 2.50 Futures do 


Monday, March 18, 1916. 

2 1s 820 Stand 38 Futures Factory 
1 1500 do 384% do do 

1 500 do 40 do Del’d 
1 2s do 65 do Factory 
1 1000 do U L .60 do do 

1 200 do 60 do do 

1 3s 250 do 82% do do 

1 1400 do 80 do do 

1 10s 1000 do 2.50 do do 

1 2s 2000 do 60 do do 

2%s 5000 «do do do 


Tuesday, March 14, 1916. . 


THE Canning TRADE 


F 


A 


| 3s 100 Stand 1.07% Spots Balto 
2 1300 do 85 Futures do 
| 1325 do 80 do do 
1 1s 150 do 38% do do 
1 2s 235 do 60 do do 
1 400 do 60 do Factory 
1 3s 600 do 80 do - do 
3 2350 do 1.00 Spots do 
2 935 do 1.00 do do 
1 215 do Ry .95 do do 
1 2s 250 do .T1% do do 
1 3s 550 do 85 Futures do 
1 550 do / .80 do do 
1 2%s 1000 do .% do do 


Wednesday, March 15, 1916. 


WANTED 


2 Remington Tomato Washers 


2M. & Gorn Silkers 


STATE CONDITION 
LOWEST CASH PRICE 


Write to 
Box A=267 


Care The Canning Trade 


3-14 1 3s 500 Stand 85 Futures Balto 
1 2000 do 82% do Factory 
8 200 Extra 85 do do 
13 1 1350 do do do 
1 600 Stand 80 do do 
1 3s 5 100 HP BD do Del’d N. Y. 
1 3s 5 600 do do 1.05 do do 
14 1 50 Extra = 1.25 do Factory 
2 2s 250 do 72% do do 
11 1 3s 1000 do 100 do Del’d Ohio 
1 600 Fancy 1.20 do do 
1 2% 6000 Stand 80 do do 
Thursday, March 16, 1916. 
3-14 1 3s 100 Stand 1.00 Spots Balto 
1 700 do 1.00 do Factory 
2 2100 do 97% do do 
1 10s 720 do 3.20 do do 
1 2s 300 do 0 Futures do 
1 3s 600 do 80 do do 
1 600 Extra .8 do do 
1 600 Stand 82% do do 
15 1 600 do 80 do do 
1 550 do 1.00 Spots do 
14 1 600 do 87% Futures do 
¢ 1 2750 do 81 do do 
Friday, March 17, 1916. 
3-16 1 1s 675 Stand .38% Futures Balto 
1 2s 500 do 62% do do 
1 3s 100 do 82% do do 
2 3s 1150 do 80 do Factory 
1 3s 500 Extra 8 do do 
1 2s 100 do 65 do do 
3-15 1 3s 5000 Stand 95 do 10s frt allowance 
3-15 1 3s 800 do 85 do Factory 
1 3s 200 Fancy 1.10 do do 
3-14 1 24s 300 Stand 82% do do 
1 1s 500 Stand 40 do do 
1 2s 500 Stand 65 do do 
3-15 1 2s 1500 Stand 63 do do 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted... 


For Sale—New Copper Steam Jacketed Kettles; three 20, 
four 30, one 40, one 50, five 60, three 80, three 100, two 125, 
and two 150 gallons capacity. Each kettle our own make, 
brand new, high grade, complete with stand and draw-off valve, 
thoroughly tested at 175 pounds; guaranteed for 100 pounds 
steam pressure. Subject to prior sale. Bargain for cash. 


Address HAMILTON COPPER & BRASS WORKS, 
Hamilton, O. 


For Sale—Two Hawkins Capping Machines; one 
Colbert Tomato Filler two Schmidt Pea Harvesters; one 
Pineapple Sizer, Corer, Slicer and Grater. Address 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


WANTED—Two good 


second-hand Retorts anc 
one Cyclone Pulp Machine. 


Address, 
BOX 462, Mon®ta, Va. 


Wanted—Two Remington Tomato Washers. 
One No. 2 Hammond Labeler. 
One Knapp Boxer. Address 
Two (2) M. & S. Corn Silkers. 
BOX A-265, care The Canning Trade. 


Wanted—Two or three Max Ams No. 98 A. T. hand- 
feed Closing Machines, in good condition. Advise serial 
number and year purchased. Address 


BOX A-264, care The Canning Trade. 


FOR SALE—1 Peerless Steam Hoist. 

Moore & Bristol No. 3 Filler, good as new. 
Queen Anne Corn Cooker, in good condition. 
Cox Scalder, in good condition. 

Morral Corn Cutter. 

Stevens No. 10 Filler. 

Locomotive Boilers, 1/40, 1/60 H. P. 


STEWART & JARRELL, 
Hillsboro, Md. 


For Sale—Ridiculously cheap, two unused Lang 
Never-Slip Can Cap Droppers. 
THE MILFORD CANNING CO., 
Milford, Ill. 


For Sale—At a very low price, One Ayars Capping 
Machine for No. 3 cans, complete, equipped with Tipper ; 
all in first-class condition ; practically good as new. Also 
three Ayars Tomato Fillers, with Sanitary Can equipment 
that have never been used. 

GARDEN STATE CANNING CO., 
Bridgeton, N. J. 


For Sale—One Invincible String Bean Grader, in 
first-class condition; will sell cheap. Address 


BOX A-266, care The Canning Trade. 


FOR SALE. 


The following used Machinery, all in good running order: 

One Sprague Universal Syruper for No. 2, No. 3 and No. 10 
cans. 

Two double cut Morrall Corn Cutters. 

One two-way Conveyor Table, connecting Can Filler with 
two Sanitary Closing Machines, complete with chain for dis- 
charging closed cans. 

One Lewis String Bean Cutter, fitted with revolving cut- 
ting disc knives. 

One Reeves Speed Variator, Class F, No. 3, used but little. 
Also one Class E, No. 1, Ditto. ; 

Two Perfect Can Stampers, complete with disc and con- 
veying chains; can be attached to any machine. 

One Hawkins Capper, complete with Universal Wiper and 
Acider. CENTRAL LAKE CANNING CO., 


Central Lake, Michigan. 


For Sale—One Invincible string bean grader, in 
perfect condition. Price $100. 
SAWYER CANNING CO., 
Atkinson, N. H. 


Seeds For Sale. 


For Sale—Choice, hand picked, Admiral pea seed $2 
per bus. Superior strain; don’t believe it is equalled in. 
the country. Averages more small peas than any we 
have ever seen. Also 18 bus. Ferry refugee wax bean 
seed $5 per bus. Samples on application. 

THE EMPSON PACKING CO., 
Longmont, Colo. 


FOR SALE. 


Catsup and Preserving plant of the McMechen 
Preserving Co. located at Wheeling, West Va. consist- 
ing of 1—4 story brick building 50 ft. x 100 ft; 1—2 story 
frame iron-clad addition 70 ft. x 183% ft., and 1—1 story 
frame iron-clad addition 26 ft. x 53 ft. with siding lo- 
cated on B. & O. R. R. 

Also all the machinery, fixtures and tools con- 
tained in above, consisting of 3 boilers, 2 engines, 
elevators, and complete equipment for the operation of . 
an up-to date preserving plant, together with full 
equipment of Mustard Mills, presses, labeling machines, 
and other equipments required in the business, together 
with office equipment, adding machine, typewriters, 
safes, etc. 

Will sell as a whole, or in part. 


For particulars, 
address 


DOLLAR SAVINGS & TRUST COMPANY, 
Wheeling, W. Va. 
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DOUBLE CUTTER 


THE MORRAL 
LEADS THE WAY 


This Machine will Cut Double 
Cut Corn Better than any 
other Machine on the 
Market. 


LET US PROVE IT 


How Do YOU Remove Tomato 
Skins, Etc., from your Factory ? 


OUR 


SKIN PUMP 
Will Do The Work 


Skins are carried as far as 600 
feet from your peeling room. 


THE QUEEN ANNE 
SKIN PUMP 


WRITE FOR OUR NEW CATALOGUE 


A. K. ROBINS & CO, | BALTIMORE, MD. 


AGENTS :—Ayars Machine Co., Huntley Mfg. Co. MONITOR MACHINERY 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery Wanted. 


For Sale—New Copper Steam Jacketed Kettles; three 20, 
four 30, one 40, one 60, five 60, three 80, three 100, two 125, 
and two 150 gallons capacity. Each kettle our own make, 
brand new, high grade, complete with stand and draw-off valve, 
thoroughly tested at 175 pounds; guaranteed for 100 pounds 
steam pressure. Subject to prior sale. Bargain for cash. 

Address HAMILTON COPPER & BRASS WORKS, 
Hamilton, O. 


For Sale—Two Hawkins Capping Machines; one 
Colbert Tomato Filler two Schmidt Pea Harvesters; one 
Pineapple Sizer, Corer, Slicer and Grater. Address 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


WANTED—Two good 


second-hand Retorts anc 
one Cyclone Pulp Machine. 


Address, 
BOX 462, Mon®ta, Va. 
Wanted—Two Remington Tomato Washers. 
One No. 2 Hammond Labeler. 
One Knapp Boxer. Address 
Two (2) M. & S. Corn Silkers. 
BOX A-265, care The Canning Trade. 


Wanted—Two or three Max Ams No. 98 A. T. hand- 
feed Closing Machines, in good condition. Advise serial 
number and year purchased. Address 


FOR SALE—1 Peerless Steam Hoist. 
Moore & Bristol No. 3 Filler, good as new. 
Queen Anne Corn Cooker, in good condition. 
Cox Scalder, in good condition. 
Morral Corn Cutter. 
Stevens No. 10 Filler. 
Locomotive Boilers, 1/40, 1/60 H. P. 
STEWART & JARRELL, 
Hillsboro, Md. 


For Sale—Ridiculously cheap, two unused Lang 
Never-Slip Can Cap Droppers. 
THE MILFORD CANNING CO., 
Milford, Ill. 


For Sale—At a very low price, One Ayars Capping 
Machine for No. 3 cans, complete, equipped with Tipper ; 
all in first-class condition; practically good as new. Also 
three Ayars Tomato Fillers, with Sanitary Can equipment 
that have never been used. 

GARDEN STATE CANNING CO., 
Bridgeton, N. J. 


For Sale—One Invincible String Bean Grader, in 
first-class condition; will sell cheap. Address 


BOX A-266, care The Canning Trade. 


FOR SALE. 


The following used Machinery, all in good running order: 

One Sprague Universal Syruper for No. 2, No. 3 and No. 10 
cans. 

Two double cut Morrall Corn Cutters. 

One two-way Conveyor Table, connecting Can Filler with 
two Sanitary Closing Machines, complete with chain for dis- 
charging closed cans. 

One Lewis-String Bean Cutter, fitted with revolving cut- 
ting disc knives. 

One Reeves Speed Variator, Class F, No. 3, used but little. 
Also one Class E, No. 1, Ditto. " 

Two Perfect Can Stampers, complete with disc and con- 
veying chains; can be attached to any machine. 

One Hawkins Capper, complete with Universal Wiper and 


Acider. CENTRAL LAKE CANNING CO., 
Central Lake, Michigan. 


For Sale—One Invincible string bean grader, in 
Price $100. 
SAWYER CANNING CO., 
Atkinson, N. H. 


perfect condition. 


BOX A-264, care The Canning Trade. 


For Sale—Choice, hand picked, Admiral pea seed $2 
per bus. Superior strain; don’t believe it is equalled in. 
the country. Averages more small peas than any we 


have ever seen. Also 18 bus. Ferry refugee wax bean 
seed $5 per bus. Samples on application. 
THE EMPSON PACKING CO., 
Longmont, Colo. 


FOR SALE. 


Catsup and Preserving plant of the McMechen 
Preserving Co. located at Wheeling, West Va. consist- 
ing of 1—4 story brick building 50 ft. x 100 ft; 1—2 story 
frame iron-clad addition 70 ft. x 133% ft., and 1—1 story 
frame iron-clad addition 26 ft. x 53 ft. with siding lo- 
cated on B. & O. R. R.. 

Also all the machinery, fixtures and tools con- 
tained in above, consisting of 3 boilers, 2 engines, 
elevators, and complete equipment for the operation of - 
an up-to date preserving plant, together with full 
equipment of Mustard Mills, presses, labeling machines, 
and other equipments required in the business, together 
with office equipment, adding machine, typewriters, 
safes, etc. 

Will sell as a whole, or in part. 
address 


DOLLAR SAVINGS & TRUST COMPANY, 
Wheeling, W. Va. 


For particulars, 


eeds For Sale. 
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DOUBLE CUTTER 


THE MORRAL 
LEADS THE WAY 


This Machine will Cut Double 
Mm Cut Corn Better than any 
m™, Other Machine on the 
Market. 


LET US PROVE IT 


How Do YOU Remove Tomato 
Skins, Etc., from your Factory ? 


OUR 


SKIN PUMP 
Will Do The Work 


Skins are carried as far as 600 
feet from your peeling room. 


THE QUEEN ANNE 
SKIN PUMP 


WRITE FOR OUR NEW CATALOGUE 


A. K. ROBINS & CO., BALTIMORE, MD. 


AGENTS :—Ayars Machine Co., Huntley Mfg. Co., MONITOR MACHINERY 
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NEW TOMATO 


(The First Time Ever Advertised) 


The Landreth 90 Day Sort 


The largest growers of Tomato for Seed Purposes on their own ground in the world. 


The Landreth Tomato is not as large as the Landreths’ Red Rock which 
is still the best of the large fruited medium-early class. The ‘‘Landreth’’ is 
as red as the Landreths’ Red Rock and two weeks conten, ripening two days 
after the Earliana, but more than twice as productive, and ripening two weeks 
ahead of the Landreths’ Red Rock, Stone, Paragon or other similar sorts. 


The vine is small, unusually healthy and productive, of deep red sol 
smooth, meatly and most. sttractive fruit. The share of the fruit is full nee 
tom, that is round at bottom, free frem cracks, with little cavity at the stem 
end "which will be recognized as a very desirable quality. 

The Landreth Tomato is somewhat after the order of Chalk’s Jewe but 
is earlier, considerable larger fruited, far more productive. of better color and 
more solid and does not crack. Altogether it is more desirable than Chalk’s 
Jewel and will prove a winner in any section where an Early Tomato is needed. 

We have had here on Bloomsdale Farm five summers experience with the 
“*Landreth’’ Tomato. It is not an unfixed grade rick up at random, but closely 
observed in its growth through five Julys, five Augusts. five Septembers, all 
of which have confirmed the preceeding observations as to its merits. It, like 
all other Landreth Grown Tomatoes, can only be bought in sealed, lithographed, 
card board boxes of % and ‘Ibs. 


Prices in 14 and 14-lb. packages, less than 10 ibs @ $5.25 
Prices in 14 and 44-lb. packages, more than 10 tbs, @ $5.00 


This Tomato is worth the Prices asked and is not an old fruit renamed. 


Ask for prices on anything in the Seed Line you need. . We grow all varieties of Seed. 
D. LANDRETH SEED COMPANY 
Bloomsdale Seed Farms Founded 1784 BRISTOL, PENNSYLVANIA. 
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WONDERFUL LABELING 


That is the universal opinion of those who 
SAW the work of the NEW ERMOLD, 
operating at Louisville. 


Those who USE them, have long KNOWN 
this fact and BESIDES, that they are the 
greatest labor saving and capacity increas- 
ing unit of the ‘‘Packed in Glass’’ plant. 


What will YOUR requirements be this 
season. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 
HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 
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High 
Grade 

Stocks 

of 


Peas 
Beans 
Corn 
Beets 


Tomato 
Cabbage 
Spinach 
and 
Pickle 
Seed 


Ask for 
Prices 


JEROME B. RICE SEED COMPANY 


America’s Leading Growers of 


SEEDS for CANNERS 


Address, Cambridge, N. Y. 


What Some Users Say: stanos 


STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.”’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


ied and 
‘The Improved Lock and Lap Side Seam for Open Top Double f- 


Patents Poading 
Seam cans was ORIGINATED, DEVELOPED AuD PATENTED “sTEWARD” DOUBLE SEAMER, Be. 6 
by us. 


L. & J. A. STEWARD, 


We are the sole owners of this patent. 


All persons are warned against Tnfringing this 
with 
Rutland, Vt. 
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40 THE Canning TRADE 
CANNED VEGETABLES PRICES—Continued. 


Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and oamenge by 
Special Correspondents. 
CANNED VEGETABLES 
Baltimere few York  Chicage 


ASPARAGUS*— (California) 
White Mammoth No. 2h.......82 65 245 255 
Peeled, ‘‘ 3 50 
Green 215 2 10 
“ White, Large ‘‘ 2%........ 2 35 225 £2 30 
Green, ad 19° 190 
White, Medium“ 2 10 2 15 
reen ss . 19 0 
ag White, Small 2) I 95 I 95 
Tips White, 225 ##+%+230 2 30 
Green, Square ‘‘ 1 ...... . 210 2 1§ 210 
BAKED BEANS{-No. 50 47% 
“ sad 9° 77% 
3, In Sauce...:........... 105 27% 
BEANSt—Refugee Size 1 Whole No. 2... I 70 1 65 
String, Standard Green 47% 50 
aa ** 20...5 2 20 2 35 
Cut White 57% 57% 
= Stand. White Wax ae 45 50 55 
oe ce ee 10 2 00 2 10 2 55 
se I eo Tt 20 I 25 112% 
‘© Red Kidney, Stand. No. 2..... a 67% 75 
BEETS{-Small, Wiole 120 #41 25 I 40 
Medium I 05 115 I 25 
3° 1 00 I 05 
Cut 5 go go 
CORN{— 
No. 2 Std. Evergreen Balto............ 65 
No. 2 Std. Evergreen f.ob. County. 65 
No. 2 Std. Shoepeg f. o. b. 
id No. 2 Std. Shoepeg f. o. b. Balto... ee 75 
‘« No. 2 Extra Std. Shoepeg............... 75 17% 82% 
“« No. 2 Extra Fancy Shoepeg............ 85 87% 90 
*« No. 2 Std. Maine Style Balto........... 65 ree 
No. 2 Std. Maine Style f. 0. b. Co.... 62% 
No. 2 Ex. Std. Maine Style............. 5 
és No. 2 Fancy Maine Style................. 85 RS 
80 
82% 70 
60 
MIXED VEGETA. No. 2—12 Kinds.....624-67% ...... 71% 
PBAS{-No. 2 Barly June Stand 65 65 65 
2 Ex. Stand. Eariy Junes Samasmaens 70 75 7o 
“ ‘* 2 Sifted ...... 75 75 5 
2 Extra Fine Sifted.................. I 25 I 25 I 25 
. 90 175 1 85 
Early June Seconds................ 5d 57% 55 
“1 “ Extra Standard..... 60 
PUMPKIN}-Standard Jo 72% 65 
210 240 235 
Squash 75 80 5 
2 00 275 
No. go 92% 875 
$2% 57% 57% 


Baltimore ew York 
SPINACH{-Standard 75 75 
SUCCOTASH}-Green Beans No, 2........ 85 87% 
with Dry Beans ‘‘ 2........ 80 85 
SWEET POTATOES}{-Jersey No. 3..... 95 
7° 
TOMATOES} — (feb. Balle.) No.10 860 8 60 
Jerse Facy) No.10 370 3 75 
a Stand. ‘* Balle.) No.10 825 3 50 
Stand. County) No.10 320 
a Sanitary 5%in. cansNo. 8 125 1 30 
Re Jersey (f-0.b. County) No. 3 1 30 1 85 
Re Ex. Stand. Baile.) No. 3 110 _....... 
Stand. 8 108% 107% 
Stand County) No. 8 100... 
i Seconds ‘* Balle.) No. 3 90 ; 
Stand. County) No. 77%... 
Seconds ‘* Balle.) No. 2 
TOMATO PULP! Standard 
Standard 
Standard No. 1 
CANNED FRUITS 
APPLES—New York No. 3.......... siicebpeses 87% 85 
APPLES}-Maryland, 2 15 
as 65 70 
APRICOTS—Cala. Stand. I 40 
BLACK BERRIES§-Stand. @...... 55 60 
Standard te...... 375 400 
go 
Preserved 2.....: I 2g I 40 
“ In Syrup 
Maine, I 45 
BLUEBERRIES—Maine 6 50 
CHERRIES§-No. 2 Seconds, ee 70 
2 Stand. Water ........... 60 72% 
a6 2 Ex. Preserved........... ts 115 
GOOSEBERRIES§-Stand No 45 55 
250 300 
PEACHES*-Cala. Stand. No. 2%,L.C. 1 25 1 47% 
Hz. Stand. 2%, I 35 I 52% 
PEACHES t-No. 1 Ex. Sliced Yellow, .. 70 80 
2 Standard White....... 80 75 
” —-Yellow...... 80 85 
” Seconds, White......... %-60 62% 
2 Vellow 5 62% 
** 3 Standards, White....... 220 
PEACHES}-No. 3 Selected, Yellow..... I §0 155 
3 Seconds, 75-80 80 
Yellow. ......... 80-85 80 
» ” 3 Pies ' Unpeeled........... 60-65 62% 
4 x 75 80s 
” "10 Unpeeled............. 225 220 
PEARS}{-No. 2 Seconds in Water.............. 
Standards in Water.......... 85 
* 1 00-1 1§ I 25 


Chicage 
go 
75 
3 Ie 
95 
80 
I 00 
i I 05 
8e 
275 
1 30 
1 02% 
2 80 
42% 
85 
2 50 
80 
2 35 
| | 
1 70 
62% 
7 3 75 
| I 10 
| 11g 
I 25 
| 6 25 
75 
ia | go 
72% 
| I 35 
I 50 
| 6 50 
57% 
| 1 §0 
I 60 
80 
| 00 
| és 
| go 
2 30 
| "Bo 
| 8s 
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CANNED FRUIT PRICES—Continued. 


THE Canning TRADE 


PINE- Bahama Sliced Extra No. 2 wins F408 I 50 I 75 
APPLE* Grated ” I 55 I 75 
Hawaii sliced Extra 2%..... 1 85 65 I 40 
2%..... I 35 I 30 
Stand. 2 I 20 I 05 I Io 
Grated Extra 2 ..... I 30 I5e 150 
I 15 I 30 I 40 
Shredded Syrup "Io .... 525 § 25 5 25 
Crushed Water ..... 475 475 475 
PLUMSt— Water 85 


” Syru 
” <i 
RASPBERRIES§—Black Water 95 
Red 95 
Black Water ’’ 10..... 4 50 6 oo 
STRAW- Ex. Stan. Syrup No. 2...... I 1g I 15 
BERRIES§— Preserved on ere I 25 I 25 
Extra Preserved I 35 I 35 
Standard 67% 67% 
sd Extra Preserved a 80 82% 
Preserved jo 72% 
Standard Water ’’ tIo...... 400 475 
CANNED FISH. 
HERRING ROB*-Stan. No, I 50 
5 
OYSTERS§-Stan. 5 0z. No 1............... 65 711% 
” ” 574% 52% 


SALMON—Sockeye 210 2.05 
2 25 2 20 
” Pink Tall 87% 97% 
Columbia I 90 200 
flats, I 25 I 40 
I 35 I 05 
SHRIMP§-Wet or Dry No. 15% 
Wet or Dry No. I........ « I Io I 05 
CANNERS’ METALS 
’ 5 to 10 tons 1 to 4 tons 
9x10 8x10 
80LDER—Drop and Bar........ 23 22 21 
[i 23 22 21 
a Wire Segments...... 23 22 21 
TIN PLATES F. O. B. MILL 
14x20, 107 Ibs. Base Bessemer Steel.................:seceeceeeeeeeee 8 90 
14x20, 100 lbs. ‘‘ Bessemer 8 75 


(t) quotations corrected each wook by J. Meohan & Ce., Brokers 


(*) © Tayler & Sons, Grekers 


American Can Company Can Prices 


January 3rd, 1916. 
To THE CANNING TRADE:— 

We are pleased to announce the following prices on Packers Cans 
(Standard Coke Plate), effective January 3rd, 1916, for shipment in 
Bulk, Carload Lots, f. 0. b. shipping point, ‘and subject to change 
without notice: 

M May Season 
sie 5 $10.90 $11.15 per m. 
14.50 14 75 15.00 per m. 
18.75 19.25 19.75 per m. 
19.25 19.75 20.25 per m. 
19.75 20.25 20.75 per m. 
21.75 * 22.25 22.75 per m. 
48 50 44.50 45.50 per m. 
— ee FOR SANITARY ENAMEL-LINED CANS 


4.00 per m 


We call attention to our “RENAMEL’’ Sanitary Can, which we 
are prepared to furnish in sizes No. 2 and No. 10. This should be 
especially interesting to packers of Red Fruits, Rhubarb, Etc. Prices 
furnished upon application. 


HOLE AND CAP CANS 


March April May Season 

Opening Per M. 

No. 1 1% in. $ 9.15 $ 9.25 $ 9.40 $ 9.50 
No. 2 1% in. 12.00 12 25 12.50 12.75 
No. 2% 2 1-16 in. 16.25 16.50 17.00 17.50 
No. 8 2 1-16 in. 16.75 17.00 17.50 18.00 
No. 8 5in. 2 1-16 in. 17.75 18.00 18.50 19.00 
No. 10 2 Foto in. 42.50 43.00 44.00 45.00 


Re-Shipping Cases supplied in connection with Cans. "ie 
upon application. 


AMERICAN CAN COMPANY. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 
In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 
Automatic Double Seamers for closing Sanitary Cans supplied on 
a nominal rental basis, or for sale outright. 
We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 
SOUTHERN CAN COMPANY, Baltimore, Md. 


Continental Can Co., Johnson-Morse Can Co., Atlantic Can Co., 
the Boyle Can Co., and W. W. Boyer & Co., quote the following 
prices for Cans:— 


Regular or Cap Hole Cans 


F. O. B., Factory. 


Season 
$ 9.50 perm 
... 12.75 perm 
17.50 per m 
18.00 perm 
19.00 perm 
. 21.50 per m 
45.00 per m 
Solder Hemmed Caps, per thousand, 1% inch, $1.20; 2 1-16 ‘inch, 
$1.75; 27-16 inch, $2.25 


Sanitary or Open Top Cans 


F. O. B., Factory. 
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42 
As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, March 18th, 1916. 

Future tomatoes were dull this week, though firm as to 
prices. 
big orders are not so much in evidence. There is keen interest 
in them manifested by the jobbers everywhere, and if the can- 
ners would make any concessions in the prices activity in the 
market would, doubtless, be renewed at once. That they are 
unwilling to do so, under the prevailing conditions, is demon- 
strated by their refusal to accept business offered at a shade 
under the present prices. Rumors of heavy orders from abroad 
for other canned foods appear to have some basis of truth, but 
whether tomatoes are to be included is not certain, though pos- 
sible. It would not be advisable, however, to base any buying 
operations on the probability of big orders coming from that di- 
rection. There is enough intrinsic value in the goods to war- 
rant conservative buying without speculative consideration. 

Spot tomatoes are easier and the market favors the buyers. 
The larger holders are firm in their prices, and are content to 
await the developments when the spring trade opens up. It 
appears to be the consensus of opinion in this market that there 
will be sufficient demand to absorb all the tomatoes available 
for consumption before the next canning season opens up. The 
steady buying since last fall has largely reduced the stocks in 
this section, and the heaviest business is usually done in the 


next four or five months. The opportunity to pick up some 
good trades may be at hand, and they are worth attention. 


There is, of course, some buying of them daily, but the 


THE Canning TRADE 


There was some activity this week in other lines of vege- 
tables. Spinach advanced because of increased orders for the 
spot goods, with light stocks to draw from. For future delivery 
spinach is also stronger and higher this week on increased buy- 
ing. Spot corn is in better demand, too, and some grades are 
pretty well cleaned up, especially Shoepeg. There was additional 
buying of future corn, which looks attractive at today’s quota- 
tions. Sweet potatoes are due for an advance in price, which 
may come shortly because of light stocks. There is, also, a fair 
demand for string beans. 

Canned fruits are dull, with the exception of white cher- 
ries, especially the extra quality in heavy syrup, which is nearly 
sold out, and extra quality strawberries. Pears are in fair de- 
mand. There was very little done in other fruits this week 
outside of the usual small orders. 

No development of interest this week in cove oysters; quo- 
tations unchanged. THOMAS J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., March 17th, 1916. 
The demand for future tomatoes is fair, and there is no 
change in prices. There are few packers offering. Spot corn 
is in good demand and the stocks are cleaning up rapidly. We 
quote spot corn, standard Ohio and Indiana, at 70c; fancy 
Illinois Country Gentleman at 85c, and Indiana packing of the 
same variety and quality at the same price. Future standard 
Indiana and Ohio Evergreen corn is quoted at 62%%c, and 
standard Illinois at 65c; extra standard at 70c; fancy Country - 

Gentleman at 80c. Business in general is good. 
HARRY C. GILBERT CoO. 


Formualae for All Kinds of canned foods, preserves, 
pickles, condiments, etc., are given in ‘‘A Complete Course in 
Canning,’ ’together with working directions, equipment of fac- 
tory, etc. It is complete. Price $5.00. The Canning Trade. 


A SANITARY PACK 


MEANS SOMETHING THESE DAYS 


It would be worth something to 
you to point out to your customers 
that your peas are machine picked. 
That hand operations play but a 


small part in your factory. 


INVINCIBLE GRAIN CLEANER CO. | 
SILVER CREEK, N. Y. 


| 
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STIMULATE SALES 


Human efficiency, says Woods Hutchinson, is largely a question of food, and nothing has contributed 
more to the proper feeding of the human machine than the increased use of canned foods; yet it is 
perfectly well known that canned foods have not yet gained their proper place in our daily human diet. 


At any rate it is perfectly possible to stimulate use of your brand of canned foods, Mr. Canner without 
overloading the demand. The needed stimulation can best be applied by improving the flavor through 
the use in proper quantities of 


LIBERTY SALT 


The purity of Liberty, 99.7% pure sodium chloride, is alone sufficient to recommend its use, 
but the characteristic, individual flavor of LIBERTY—The Salt of Quality Plus—cannot fail to add to 
the savor of your choicest goods a relish that will make itself felt in repeat orders. 


Let us send you a sample. 


THE COLONIAL SALT COMPANY 
CHICAGO AKRON, OHIO BUFFALO 


431 So. Dearborn St. D. S. Morgan Bidg. 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. Lots of 
difference between an automatic labeler and one that is not. 
“Hit and miss’’ don’t pay. Long ago we tried to get what 
we are now so proud to show—The Knapp Automatic. These 
machines give splendid results, made for one size can or ad- 
justable. 


Our rebuilt labelers are up-to-date, all new but the frames. 
We guarantee them fully. | 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = = Maryland 
Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


World Labeler, Improved Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


PLANT 


Seeds 


LEONARD CORN NARROW GRAIN 


The pack of ‘“The Leonard Corn’’ the past two seasons ‘has shown 
that this is the ideal type of Corn to pack quality. 


IT IS THE CORN YOU NEED 


Our plantings of seed this year will enable us to put seed of this 


variety upon the market on a much larger scale than before and at 
an attractive price. 


THEY ALL WANT IT DON'T DELAY ORDERING 


LEONARD SEED COMPANY 


Growers of Safe Seed 


226-228-280 WEST KINZIE STREET 
CHICAGO 
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THE Canning TRADE 


WRITE us for a» SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof aCUSTOMER 


THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LA 


THE RUST PROOF CAN 


QUERED RUST PROOF CAN. 
The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES EASY. The MACHINE that 
of the most prominent canners in the U. 8. 
ITS of this process are worth ten times its 
TRIFLING COST. Write us to-day for the SAMPLE CAN 
and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Manufacturrs Blaine, Wash., U.S.A. 


| IT TAKES THE BIG PEAS OUT FIRST 


The above is an illustration of our New Nested Pea Grader, which has large capacity; occupies small floor space; does 


perfect grading—and in a short time will save its cost in the increased yield of the small size peas, which ordinarily are mixed 
in with the larger sizes when graded on any other type of machine. 


THE SINCLAIR-SCOTT CO. 


Wells & Patapsco Sts. 


Baltimore, Md. 


Patented 


7 WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 
American Compressor & Pump Co. 
P baltimore. 
Max Ams Machine Co., Bridgeport, Conn. 
J. 8. Hull Mfg. Co., Baltimore. 


Apple & Bean Fillers 


Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., 
Silver Creek, N. ¥ 


Beeks on Canning, Preserving, Etc. 
“a Complete Course in Canning,” 
paid. Address The Canning 
more, Md 


How te Buy and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Crown Cork & Seal Co., Baltimore, Md. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 


Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Boxes and Box Shooks. 
Baltimore Box and Shook Co., Baltimore. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Henry M. Day, New York. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. 


Canned Foods of All Kinds. 
Libby McNeill & Libby, Chicago. 


Cams and Solder Hemmed Caps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 


Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
a Can Co., Syracuse, Chicago, Bal- 


more. 

Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Can Making Machinery y and Regular 
(Crimpers, Testers, Seamers, etc.) 

Ayars Machine Co., Salem, N. J. 
E. J. Lewis, Middleport, N. Y. 
BE. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Rridgeport, Conn. 
Jobn R. Mitchell Co., Baltimore. 
Slaysman & Co., Bal timore. 
Stevenson & Co., Baltimore. 

A. Steward, Rutland, Vt. 
Torris, “Wold & Co., Chicago, Ill. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power 
Ayars Machine Co., Salem 
Handy Capper Mfg Co., “Sa 
Max Ams Machine Co... Bridgeport, Conn. 
K. & Co., Md. 
& J. Steward, Rutla 
AES Machinery “Chicago. 


Capping Steels. 


Handy Capper Mfg. Co., Baltim 
Max Ams Co., Conn. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore, Mad. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
& Co., Baltimere. 
R. Stickney, ‘Portiand, Maine. 
. Zastrow, Baltimore. 


Oateup Machines. 
Sinclair Scott Co., Baltimore, 


Censulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


* 


Continuous Cookers 
Huntley Mfg. Co., Silver Creek, N. Y. 
S. O. Randall’s Son, Baltimore. 
Vance & Baker Mfg. Co., Muscatine, Ga. 
Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
Corn Huskers, Butters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., Silver Creek. 


Morral Bros., Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 
Copper Coils, Kettles, Etc. 
4 ¥ Copper & Brass Works, Hamil- 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baitimore, Md. 
} ngs Scott Co., Baltimore, Md. 
Geo. W. Zastrow, ‘Baltimore. 
Crates (Iron Process) 
Morral Bros., Morral, O. 
Renneburg & Sons, 
Geo. W. Zastrow, Baltim 
Directory of Canners, 
National Canners Assn., Washington, D. C. 
Electric Machinery. 
General Electric Co., Schenectady, N. Y. 
Engines, Bollers, Fittings, etc. 
Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
Exhaust Bexes (Steam, Continueus). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
Filling Machines—All Kinds. 
Ayars Machine Co,, Salem, N. J. 
Co., Silver "Creek, N. Y. 
Robins & Co., Baltimore, Md. 
Sinctatr Scott Co., :Baltimore, Md. chs 
rague Cannin achinery Co. cage. 
R. Stickney, Portland, Me. 
Gears, Silent 
General Electric Co., Schenectady, N. Y. 
Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 
Hot Beds 
Sunlight Double Glass Sash Co., Louisville. 


ners’ 
‘(Lansing B. Warner, Manager.) 
Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 
Kettles, Process and Jacketed. 
Hamilton Copper & Brass Works, Hamil- 


ton, Ohio. 
new, Rennebu Baltimore. 
K. Robins Co., Balti more, M4. 


ST. Canning Machinery Co.. Chicago 
Sinclair Scott Co., Baltimore, Md. 
Geo. W. Zastrow, Baltimore. 

Labels. 


Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, 


U. S. Prtg. & Litho Co., Cincinnati 
Labelling Machines. 

Economic Machinery Co., Worcester, Mass. 

Edw. Ermold Co., New York City. 

Fred H. Mad. 

Morral Bros., 
Lacquer. 

John G. Maiers’ 

Seely Bros., Blaine, Wash. 
Lacquering Machines 

Seely Bros., Blaine, Wash. 
Meters - Flow, Steam, Air and Gas 

Generat Electric Co., Schenectady, N. Y. 


Nalling Machine, 
E. J. Judge, San Francisco, Cal. 
Oyster Machinery. 
Edw. & Sons Co., 
Geo. W. Zastrow, Baltimore 
Paring Machines, Apple, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste, 
Fred H. Co, Westminster, Md 
BE. J. Judge, Francisco. 

Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Cleaners 
Huntley )*tg. Co., Silver Creek, N. Y 
Invincible rain Cleaner Co., 

Silver Creek, N. Y 
E. J. Judge, 8,n Francisco, Cal. 


Pea Separators or Graders. 
Huntley Mfg. Co., Silver Creek, N. Y 
Edw. Rennebu & Sons Co. Baltimore. 
A. K. Robins more, Md. 
Sinclair Scott Co., Ma. 
Peeling Tab! T t 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver ‘Creek, 


Pineapple Machinery. 
B. J. ag San Francisco. 
B. J. Le Middleport N. Y. 
The John R Mitchell oe Baltimore. 
Sinclair Scott Co., Balti 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. — 


Printing, Stationery. 

A. F. Judge, Washington, D. C. - 
Pulp Machines. 

Sinclair Scott Co., Baltimore. 
Pump—refuse skins, etc. 

A. KE. Robins & Co., Baltimore, Md. 
Regulators, Time Controllers, etc. 

Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Balt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Ce., New Yerk City. 


Can Co., New York, Baltimore, 
, San Francisco. 

‘an Co., Baltimore. 

W. W. Boyer & Co. Baltimore. * 

Continental Can Co., Syracuse, Chicago, Bal. 

more. 
Can Co., Wheeling, W. Va. 
Sanitary Can Co., New York Cit 


Bridgeton.) 
Southern Can Co, more. 
L. & J. A. Steward, Hatlend, Vt. 
Sanitary Can Making Machinery. 
See ‘‘Uan Making Machinery”. 
Sash-For Hot Beds 
Sunlight Double Gla Sash Co., Louisville. 


J. Bolgiano & Son, 
D. Landreth Seed Co ristol, Pa. 
Leonard Seed Co., ae 
J. B. Rice Seed Co., ” Cambridge, m. %. 
Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair Scott Co., Baltimore. 


Scalders, Tomato, etc, 


Ayars Machine Co., Salem 
Huntley Mfg. Co., Sliver Ct Creek, N.Y 


Morrail Bros., Morral, O. 

Edw. Rennebu & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chi 
Solder Cap Hemming Machines. 


Torris, Wold Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Invincible Grain Cleaner Uo. Silver Creek, N. Y. 
BE. J. Lewis, Middleport, N. ¥. 


B. J. yy Francisco. 

aUE.. sker Co., Buffalo, N. Y. 
Therfhometers 

Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tin Plate 

American Sheet & Tin Plate Co., Pittsburg, Pa 

Washington Tin Plate Co. Washington, Pa. 


Turbines — Steam 
General Electric Company, Schenectady, N. Y 
Wipers, Can. 


Sanitary Cans. 
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American Can Company 


THE 


THE SANITARY GASKET 


Chicago 


Rochester, N. Y. - 
Portiand, Ore. 


WLTH 


While cost of the container is less than cost 
of the contents yet it is the important and 
necessary factor in food distribution. It should 
therefore have cqual ‘consideration with the 
contents. 


The superiority of The Sanitary Can with 
The Sanitary Gasket is such as to warrant the 
serious considertion of every packer who aims 
to have his finished product well balanced from 
a quality standpoint. 


Baltimore, Md. 
San Francisco, Calif. 
_Hamilton, Ont. 


NEW YORK 


SANITARY CAN 


THE JOURNAL GF QUALITY—N 


ie 


re 


MARYLA 
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THE Canning TRADE 


Double Pineapple Grater. 


( With Hopper Removed.) 


large-tooth saws on the two upper 
2 ‘les coarse grind the fruit which passes 
u to the fine saws on the two lower 
-ndles; from there it falls into a tub 
placed under the machine tc receive it. 
fhis machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blauks which gives a cutting 
edge to two sides of the tooth. The Hopper 
and discharge shoots are lined with white 
pine. 3 


THE JOHN R. MITCHELL ©CoO., 
For* of Washington Street, BALTIMORE, MD. 


LEWIS 


PINE- 


1 
| APPLE 
PEELER 


This shows our latest 
improved Pineapple 
Peeler. 

This machine is 
greatly improved over 
our former machines. It 
has a round knife head 
forming the gauge; 
with this form of head 
a second peeling can be 
made if so desired, 

The headshaft runs 
in die-cast bearings of 
special Babbitt and 
are seli-oiling and in- 
terchangeable. These 
machines are simple to 
operate and leave the 
peeled fruitina smooth 
condition. The ma- 
chine is built so that 
the heads are inter- 
changeable, in the fol- 
lowing sizes: Regular 
size 6 inch knife; large 
size 8 inch knife; extra 
large size lLinch knife. 


CATALOG AND PRICES UPON APPLICATION. 


E. J. LEWIS, = Middleport, N. Y. 


WHEELING CANS 


Excel in 


and 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 


N 
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THE Canning TRADE 


Brilliant Red Color, The Handsomest Tomato You Have Ever Seen, Vigorous, Co: - ~.; 


JUST DOUBLES THE YIELD 


BETTER THAN STONE | B | 8 
EVER WAS O Gg ano S IN TOMATO GROWING 


_ Tomato 
Its Extremely Heavy Weight i 
Due To Its Firmness And Great Meatiness 


Makes It A Wonderful Canning Tomato’ 


It Ripens Evenly To The Stem and Is Entirely Free From Ridges, Cracks and Blight. : '- 
Smooth, Well-Formed and Deep From Stem To Blossom. Fruits In Large Clusters At ivery 
Second Joint. Joints Are Short and Sturdy. : 


> 


y Vines. Just Doubles The Yield Of Many Of The Best Cropping Tomatoes Ye". 2 
Ever Grown. 


In New Jersey--Qutlasted Stone By Two Weeks 


“Greater Baltimere’’ By Far The Best On The Market 
Mr. Miles Rauch, of Union Co., N. J. writes: ‘‘I thought I woula 


iia drop a line to you about your ‘‘Greater Baltimere’’ Tomato. I 

b On April 18, Capt. M. B. Michels, of Talbot Cony writes: “t ave bought some Greater Baltimore Tomato Seed last Spring ef you 

een using your “Greater Baltmore’’ Tomato seed for a number . and sowed it in my greenhouse, and set cut the plants on the 20th 

of year- and I cons}der them by far the best Tomato seed on the ? May. I up “en 

; ° are the finest Tomato that I ever grew. ey are such fine, large 

market today. Two of my pent buy their seed direct from you Tomatoes. I set the ‘Greater Baltimore’ next toa patch of Stone 

every year and pay your prices rather than accept the seeds fur- Tomatoes and they outlasted the Stone Toxaatoes by two weeks; 
nisied by our canneries free of charge. both Kinds were set out on the same day- May 20.”’ 


Ranks 
First 
ii 
Yield 
And 
Quality 


$2.00 

Pound 
Put up 

to Suit 
Your 


We offer a Limited Amount of Our Extra Selected Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


1818 J. BOLGIANO & SON 1916 


Growers ot Pedigreed Tomato Seed 
SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. U. S.A 


See Our Advertisement on the Other Side. 
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THE Canning TRADE 


You Can Get Your Share of The Big Profits of An Early Pack 


Fancy Prices Will Be Realized For The First Canned Tomatoes This Season 
BY HAVING YOUR GROWERS PLANT 


“JOHN BAER” TOMATO- 


Extremely Early--They All Pack Fancy, No Seconds And All Pack Whole 
Entirely Free From Core--Very Solid--Almost Seedless. 
They All Grow Smooth, Ripen Evenly Right Up To The Stem 


“John Baer” Tomato 
Read What a La Packer Has to Say : "i 
oad What Lasse Packer Boo Keeps A Large Per 
The Dyer Packing Co., Vincennes, Ind., on wa centage of Your Profits 
November 7, wrote: ““The ‘Jonn Baer’ Tomato, 
in the writer’ s opinion, is the best variety of To- : 


_ mato we have ever made anv effort to grow. ae eae ee < From Being Hauled A- 


The plants were raised in the greenhouse and 


potted. Wecommenced to get Tomatoes off way As Waste. 


them in July and they were heavy pickers untill 
the frost, which came to us on the 28th of Oct- 
ober, at which time the vines were full of green 
fruit. We think so well of the ‘John Baer’ To- 
mato that we expect to put out about twenty 
acres of this variety during the coming season.”’ 


“JOHN BAER” TOMATO + Ib. $5.00, 1 Ib. $10.00 
Produces An Enormous Crop Of Perfect, Solid, High Crown Beautiful, Brilliant Red Tomatoes Ripened Evenly Right:Up To The Stem 
Wholesale Tomato Seed Prices To Canners Only 
Terms:- March ms 2% 10 Days or 30 Days Net. 


Greater Baltimore Tomato oak ; 1. X. L., Bolgiano’s Extra ated 
Greater Baltimore Tomato, Bonny Best (Purest Stock)... 
(Special Stock Seed,)............ _ Livingston’s New Stone (Pure)... 
My Maryland Tomato (Special Stock Seed................. 
(Special Stock Seed)... Livingston’s Paragon 
Red Rock, Extra Fine Stock Kelly -Red or Wade Tomato................. 
Red Rock (Special Stock Livingston’s Favorite Tomato... 
Burpee’s Matchless Tomato................. King of the Earliest Tomato.......... 
Livingston’s Perfection Tomato.......................-.— Spark’s Earliana Tomato 
World’s Fair Tomato Chalk’s Jewel Tomato saben 
Bolgiano’s New Century Tomato Ten Ton Tomato... 


Bolgiano’s New Queen Tomato New Jersey Red Tomato i 
Dwarf Stone Tomato - Trophy Tomato 


1818 BOLGIANO & SON 


Growers of Pedigreed Tomato Seed 


See Our Advertisement on the Other Side 


$2.50 
2.00 
; 1.25 
2.00 
1.25 
1.25 
j 2.00 
bis 1.25 
1.75 
1.50 
1.30 
1.25 
1916 
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Ayars Machine Company, 


AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


WITH 
NEW SCREW CAN FEED=W2ich the cane with: 
NEW MEASURE DEVICE=W2ict js, guranteed not 
NEW DELIVERY DISK==W2ich civers the, cane _withont 


the closing machines. 


Ayars Machine Company, new 


BROWN, BOGGS CoO., Lr., HAMILTON, OnT., Sold Agents for Canada. 


| 
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Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. : 3 


This machine has been in use for years; and has proven a perfect success 
It not only does more work than any other machine of itskindin use, but 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it will segment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 

Used by the principal packers of the United States, Canada, Mexico, 
Br hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. 


12, 1015 
The New Perfection Automatic Agitating Cooker 


The crowning effort of modern engineering. 

The price within the reach of every packer. 

Chainless and only one moving part on the inside. 

Four feet(4) in diameter, ten feet (10) long. 

No square corners to clog full of sediment and rust out. 

Every inch of the interior automatically washed in less than 
three minutes. Purely a sanitary machine. 

Made of heavy steel the same as your closed retorts. 

Comes to you ready to put the belt on. , 

A seperate pocket for each can, therefore no jamed or bent 
cans. 

No delays in the midst of the busy season caused by broken 
chains etc. 


Send for circular 


VANCE & BAKER MFG. CO. 


47 years at Muscatine, lowa. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston @ Lakewood Ave. Baltimore, Md. 


ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
UALITY 


BALTIMORE 
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THE Canning TRADE 


All-in-One 


FRUIT and VEGETABLE WASHER 


That “easy action” 
means a saving 
to you 


All-Metal 
Construction 


A lot of washing 
with little water 


Large washing capacity to the handling§Zlarge quantities of fruits 
space taken and with very small or vegetables at light water cost. 
water consumption—features of this We have designed it as something 
new Model that will appeal to many equal to the severest service and years 


canners. A simple, durable Washer of it. gAsk for our Folder No. 844. 


The last 
word in 
sanitation 


Maker of pure tomatoes 


; Most of the largest tomato packers will sort, wash, scald—(vool if 
IN COMBINATION, they desire) their entire tomato output on one of ‘these machines the 
coming season. Each of these concerns have tried other methods, they 
are using this ‘‘Monitor’’ Sanitary Outfit for the simple reason that 
Sorting, Washing, they have never received as good work and as much of it with other 
" equipment. Will pay for itself im tomato and labor saving the first 
Scalding, year used. 


Cooling. HUNTLEY MFG. CO., Silver Creek, N. Y. 


y 
_ 


90 
ears a minute 


Fastest thing in “Singles’’—perfect mechanical 
placing, butting, husking and silking. 


180 
ears a minute 


1g greater capacity than anything in mechan- 
ical Huskers—Combination Placer, Butter, Husker 


and Silker. 


Onlookers marvel at the lightning speed of ‘‘Morrals’’. They wonder at the tremendous capacity of these 
machines and the uninjured condition of the finished ears. Many of them have tried Huskers, found that 
all-metal rolls do injure corn—likewise, they know that all-rubber rolls ave mot lasting. They do not grasp 
the wonderful efficiency of ‘‘Morral’ husking rolls until they are told they.are a combination of abber,.and 
metal,—rubber for speed, metal for endurance. 1% faster than anything man has produced in husking roils, 
‘‘Morral’’ rolls are, also, as much more durable. With ‘‘Morrals’’ we give you unparalleled speed, non-injurious 
treatment of the ears husked, dependability of an unmatchable kind and endurance that insures ‘service, years 


of it, equal to every demand. See testimonials—see our literature—know ‘‘Morrals’’ and you will use them 
this year. 


MORRAL BROS., Morral, O.—HUNTLEY MFG. CO., Silver Creek, N. 


green P machinery 


Cleaners 
Graders 
Briners 
Washers 
Blanchers 
Coolers 
Elevators 


they put p in peas 


The in ‘Monitor’? Pea Machinery stands 
for pleased geperators, pleased owners, pleasing 
appearance in style and quality of output—perfect 
pea packs. And then, profits. ‘Monitor’ Pea 
Machinery users are those who count profits in the 


largest figures. ‘‘Monitor’’ pea packs will put 
you right. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 
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